THIS IS THE 1918th 


THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, JULY 13, 1914 B 


AMERICAN CANS 


American Cans and American Can Company methods are standards 
of efficiency. Every mechanical detail in the manufacture of cans is 


watched and studied as if it were new and undeveloped. 


Methods are changed where improvement is possible. Where perfec- 
tion seems to have been reached, every energy is bent to maintain it, 


to the end that the product shall be continuously and uniformly good 


and satisfactory. 


American Can Company 


Chicago, Il. San Francisco, Cal. 
Baltimore, Md. NEW YORK Rochester, N. Y. 
Portland, Ore. Hamilton, Ont. 
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THE Canning TRADE 


COLBERT UNIVERSAL SYRUPER 


FILLS 


Brine, Tomato Pulp, Syrup 
Milk and Etc, 


in Glass, Gap Hole or Sanitary 
Cans---any Size 


CAPACITY 
125 CANS PER MINUTE 


Colbert Canning Machinery Co. sis ma, 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


Johnson-Morse Can Co, 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 


Wheeling, W. Va. 
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| It should be remembered that the development of Sanitary | : 
t Cans from a splendid theory to a definite and practical ‘ : 
| principle was brought about by the Sanitary Can Company. 
| | 
| The Sanitary Can Company did this pioneer work practi- i 
i cally alone -and unaided, but it gained a knowledge and : : 2 
| intimacy of Sanitary Can principles which are naturally : : 
pre-eminent and exclusive. It is reasonable to assume there- : : 
fore that buyers of Sanitary Can Company cans are secur- : 
ing the most up-to-date can of the kind in the world; a can | : 
on which more time and money has been spent than on all } | 
i other combined makes. 
: It would be strange indeed, if Sanitary Can Company cans 1 
if were not of exceptional merit and value. 


| SANITARY CAN COMPANY 


Chicago New York 


Rochester, N. Y. Baltimore 
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THE Canring TRADE 


AYARS EXHAUSTER 
WITH TOP 
REMOVED. 


FRUIT 
AND 
TOMATO 
WASHER 


Ayars Machine Company, nes Jerey. 


BROWN, BOGGS CO., Lrp., HAmILTon, Ont., Sole Agents for Canada. 
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THE Canning TRADE 


The latest in 
Double Seamers are 
the three new 
models No. 98—AT, 
illustrated on this 
page. 


No lever. 


can stands still dur- 
ing the seaming. 


Very compact. 
Very simple. 


Will seal 50 cans 
per minute. 


It has had a thor- 
ough “tryout” and 
will stand the most 
rigorous tests. 


No complicated 
mechanism, All 
parts interchange- 
able. Lubricating 
system complete. 

Automatic turret 
mechanism entire- 
ly independent of 
the seaming mec- 
hanism. 


The machine 
may be taken apart 
and reassembled 
regardless of the 
position of the 
seaming head or 
turret. Sets itself. 


Ams famous ec- 
centric seaming 
head withthe ready 
adjusted seaming 
ring on all of our 
Double Seamers. 


Good forall kinds 
of round cans up to 
and including No. 
3's. 

Can Making 
equipment is our 


side 
ers of Complete Can 
Making equip- 
ments. 
Patents Pending 
No. 98—AT. DOUBLE SEAMER, Hand Feed 


No. 98-AT. Conveyor 
with Automatic 
Cover Feed 


Patent Pending 


This machine works automatic throughout. This double seamer was 
THE SENSATION at the Baltimore Convention, where it received the 
greatest amount of attention. 

The machine is very compact. There is no timing; the machine sets 
itself. It may be taken apart and assembled regardless of any fixed 
position. All "sac including No. 3’s. Output 50 per minute and upward. 


Max Ams Machine Co., 


The Seal of Safety 


Ams New Type Double Seamers 
The No. 98=-AT Double Seamer 


(Automatic Turret) 


No. 97-AT. Automatic Clincher 


Patent Pending 


The operation of this machine is similar to the No. 98 AT Double 
Seamer, the difference being that instead of seaming on the cover, it crim 
= _ before the cans pass into the exhaust box, or double seamer, as the 

ie may be. Itis a very simple machine and adjustable for all size cans 
up up te and including No. 3's. Output 50 per minute. 


Max Ams No. 98-AT. Double Seamer. 
Automatic Cover Feed, Plunger, 
Extension Feed and Can Straightener 


Patent Pending 


This double seamer is completely automatic and especially designed as 
serviceable, hard-working machines, rigid construction, compact mechan- 
ism, complete lubricating system, simple in assembling, no timing parts, 
seaming mechanism separate from turret mechanism, ease and convenience 
in operating. Output 50 per minute and up. 

The above ——— shows the No. 98-AT Double nny with Auto- 
matic Cover Feed, Plunger, Can Straightener and Extension F 

This seamer will take all standard sizes from 2 inches to bin “inches in 
diameter and from 2% inches to 6 inches high. 


Mount Vernon, N. Y. 


CHAS. M. AMS, President 
COAST AGENTS—BERGER & CARTER CO., SAN FRANCISCO, LOS ANGELES AND SEATTLE 
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INVINCIBLE GRAIN CLEANER CO., 


THE Canning TRADE 


A machine that does its work right—that gives you the limit 
in capacity—the limit in perfect husking—the limit in silking 
qualities—the limit in durability. 


They are all combined in the 


INVINCIBLE GREEN CORN HUSKER 


We place the ear by hand. Why? Because there has yet no 
way developed for placing it mechanically that does not waste 
the corn in large quantities. Do you buy your corn for the 
can or for the silo? If for the silo, then the mechanical placer 
for you. But if for the can—well, then you want the corn 
with the ear, not with the butt. And you get it with the ear 
with the INVINCIBLE. 


Investigation will prove this. Are you 
sufficiently interested to investigate? 


DOES QUALITY WORK APPEAL YOU? 


Silver Creek, N. Y. 
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THE Canning TRADE 


- When such canners as 


California Fruit Canners’ Association 
Libby, McNeill & Libby 
Hawaiian Pineapple Co. 
Thomas Canning Co., Grand Rapids, Mich. 


Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them 
as the best, isn’t it time for you 


to order and save syrup and labor? 


CERRUTI SYRUPER 


EK J. JUDGE, SALES AGENT 


208 Market St. SAN FRANCISCO, CAL. 25 California St. 


AMILTON 


Steam Jacketed 


“FL P.’ GAS MACHINE 


Why More Than 600 Canners Have 
Purchased Them: 


6th—Cost of F. P. Machine Saved in first season’s use, because it 
cuts gasoline bills in two. 

7th—The F. P. Machine burns common store gasoline which can 
be bought anywhere at any time. Other machines require the 
expensive and searce 870 fuel. 

S8th—No power required to operate it. Patching can be done at 
any time, whether machine is running or not. 

9%h—Will keep steels hot while machinery is shut down. > 
10th—The F. P. Machine furnishes gas for heating the capper, 
tipper and fire pot, and also for lights on dark days. 


THE PENINSULA F. P. GAS MACHINE CO. 3 
BETTERTON, MD. | 


COPPER 
ae TILTING KETTLE 


Built in all sizes above 40 gallons capacity. Note its sturdy 
construction throughout. It is equipped with worm and gear 
to insure easy tilting. Write to-day for further particulars. 


Hamilton Copper & Brass Works. 
90-109 Springdale Pike Hamilton, Ohio. 

Builders of Quality Copper Kettles and Coils OVER 81,000 MACHINES SOLD. 
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DURANT 


COUNTERS 
are Profit Making 


time savers in every line of manufacture 
from Packard Automobiles to Heinz 
Pickles. You can check your piece- 
workers, save handling, and avoid costly 
errors by applying them to 


Cappers, Filling Machines, Kraut 
Coring Machines, Conveyors, Etc. 


Ask for Catalog 13, and details of our 


RUST PROOF MODELS 


THE W. N. DURANT COMPANY 


MILWAUKEE, WIS. 


HITE 


Viner FEEDER 


is simple in construction, 
easily operated, will sup- 
ply viners to their fullest 
capacity and will handle 
beans equally as well as 
pea vines. It is reliable 
and economical, is a great 
labor saver and will pay 
for itself the first season 
installed. 


It has been repeatedly selected in preference to others 
after exhaustive competitive tests. It has always done all that 
has been required of it, and the numerous REPEAT orders 
being received this season is sufficient proof that it will do all 
that is claimed for it. Booklet of testimonial letters will be 
cheerfully sent upon request. Drop mea postal today, while 
you think of it. 


I]. N. WHITE, Mt. Morris, N.Y. 


EFFICIENCY 


in producing heat and doing work 
means time saved and dollars in 
your pocket when using a Clayton 
& Lambert Fire Pot. The No. 73 
Canners’ Fire Pot ix the hottest 
Fire Pot made and constructed to 
take care of the largest sized cap- 
ping steel. A pot of metal can be 
melted at thesame time. It is 
NOISELESS, SMOKELESS and 
ODORLESS. The burner is of 
improved construction and has 
two heating surfaces. The gas is 
superheated before it is burned, 
producing an intensely hot blue 
flame burning from each side 


No. 73 FIRE POT 
List Price Each $9.50 to the center. 
heats the generator so that the heating flame can be turned low if desired, 
thus saving fuel expense and the maximum heat can be had at a 


A sub-flame 


moment’s notice. The top section is strongly made and the tank is of 
heavy galvanized iron, thoroughly braced to withstand hard usage. All 
leading jobbers of Canner’s Supplies will supply at factory price. Send 
for Cataloz. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 

CHINES for any purpose or 

capacity. EVAPORATED 

CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
° : Z etc., in round or square cans 
or glass jars. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 
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The “COOK-BOOK”’ of the Industry 


A READY REFERENCE LIBRARY 


FOR CANNING — PRESERVING — PICKLING 
ALL FOOD PRODUCTS 


NEW FORMULAE—SANITARY REGULATIONS, WEIGHT LAW 
AND WEIGHTS FOR LABELS, PURE FOOD 
REQUIREMENTS, ETC. 


THE WEIGHTS TO PUT ON LABELS 


It is an insurance policy against mistakes and losses. No 
need to hesitate or go wrong—refresh your memory or learn 
how. The book is a compilation of the industry’s best thought 


and accomplishments. 
THE ONLY ONE OF ITS KIND 


SOLD BY ‘THE CANNER”, Supplymen and Dealers 


Published by 


“THE CANNING TRADE” 


BALTIMORE, MD. 
ORDER DIRECT OR THROUGH AGENTS 


Price $5.00. CASH WITH THE ORDER 


AN INVITATION TO CANNERS 


Food manufacturers are to be invited to attend the 
National Convention of State and Federal Food Officials. 
In discussing the invitation Dr. H. E. Barnard, Food 
Commissioner of Indiana, said ‘‘There are very few manu- 
facturers now who are not quite as interested as we are in 
the enforcement of pure food and sanitary laws. I at- 
tended a meeting of the National Canners Association in 
Chicago awhile ago, and was astonished to find that their 
ideas of sanitation and cleanliness were more positive than I 


had ever dared to hold.” 

This high praise of present day canning methods from so 
competent an authority proves that the men behind the cans 
are the best guaranty we have today of the purity and high 
quality of their product. 

Such men know the value of purity in every detail of the 
canning process. Salt purity especially appeals to their 
trained and practical intelligence—such purity as that 
proved by scientific analysis in the case of 


LIBERTY SALT 99.7% PURE 


The advantages of this high degree of purity in the salt you 
use are of the greatest enterest to canners, since lime where 
it is prsent destroys salt flavor and directly attacks vegeta- 
ble tissue, toughening the fibre, hardening the skins and 
dulling the color. 

Faults such as these in canned foods do not affect the health 
of the consumer so much as they react.upon the profit of 


the canner himself. 


Taste, color and tenderness are the real selling qualities of 
your product. 


Nothing will add such flavor to your goods as 
Liberty Salt That Is Just Pure Salt. 


Let us send you a sample 


THE COLONIAL SALT COMPANY 


431 So. Dearborn St. 


Chicago AKRON, 


Buffalo 
OHIO D. S. pra Bidg. 
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IN EVERY PACKAGE 


THE J. B. FORD CO., Sole Mnfrs., 


THE UNSEEN NINE-TENTHS 


Bright, shiny utensils, and canning machinery with a sweet, wholesome smell is but a 
small part of the real proof of the cleansing properties of 


Sanitary 
Cleaner and Cleanse’ 


So thorough are the cleaning properties of this unusual washing agent that it cleans far 
beyond what the eye can see, removing thousands, yes, millions of bacteria, the destroy- 
ers of food flavors and food quality. 

It is because of this extra cleaning, doing what other cleaning agents cannot do that 
gives Wyandotte Sanitary Cleaner and Cleanser the unanimous support of Sanitary experts, 
Pure Food Inspectors and Health Officials. 


niaitneeienen In estimating the value of a cleaner they do not forget the ‘‘unseen nine- 


tenths.’’ 
Order from your regular supply house or from 


Brown, Boggs Co., Hamilton, Ont. 


THIS CLEANER HAS BEEN AWARDED THE HIGHEST PRIZE WHEREVER EXHIBITED. 


A. K. Robins & Co., Baltimore, Md. Bessire & Co. Indianapolis, Ind. 


WYANDOTTE, MICH. 


ABELS 
FOR CANNERS 
PACKERS 


BRANCH OFFICES 
BALTIMORE: CINCINNATI STLOUIS. 
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Bliss Automatic Compound Applying Machine, No. 1 K 
With Positive end-feed | 
120 a Minute 


Simplicity is the basis of this entirely automatic machine. 
There are no valves to leak or clog, nor is there any air 
compressor required. It handles ends from 2 to 5 inches 
extreme diameter of flange. We build this machine in a 
larger size. No. 2 which takes ends from 4 to 9 inches 
extreme diameter of flange. 

When these machines are to be operated in cold climates, 
they may be arranged with a mixing pot which is used as 
a container for the compound, also to keep it at the proper 
consistency for immediate use. 


Builders of the Complete Sanitary Line 


Catalog 14 T on request 


Patented 
EK. W. BLISS CoO., 25 ADAMS STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


LEWIS STRING BEAN CUTTER—!mprovea 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 


BALTIMORE 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any —— substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
‘kets of drum, carried to the knives, cut and dumped ento the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours, 
This machine is also used for cutting rhubarb. okra and celery. 


Built by EB. J. LEWIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Pewer Can Tester and Pineapple Peeling Machines. 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


Seeds 


“Cameron”? Automatic Double No. 190 


FOR SANITARY, BAKING POWDER, COFFEE, OR PAINT CANS 


This machine will double-seam the end onto 

the body and make the can absolutely air tight 

without the use of solder at a speed of 75 cans per 


minute, and does splendid work on SANITARY 
or OPEN TOP CANS. 


The ends and bodies are fed automatically. 
Machine can be changed from one size diameter 
can to another and is fully guaranteed. 


Write for particulars and list of users on this 
and other machines. — 


We build every machine used inthe can shop. 


TORRIS WOLD & CO. 


WILLIAM CAMERON, Pres. & Mgr. 
218-230 N. Jefferson Street 


( Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, —— 
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Cook your tomatoes glass 


and you will overcome one of your big worries this Fall. You know what wood is and 
you have discarded it. You have installed copper and tinned the inside and found the 
tin wore off in one season. Then you tried block tin and found the contraction and 
expansion checked and cracked it and made it difficult to clean. You see it is with 
our eyes open to the problems you are up against that we come to you with our remedy. 
We have a kettle which will cook your tomatoes. It will do it with no waste of heat 
energy for we use the Sprague-Lowe Flash Coil which cooks with no burning on. The 
kettle is made of steel, in one piece and finished with a glass enamel lining which is 
a part of the steel itself because it is fused into the steel at a temperature of 1600° F. 


We want you to know more about this kettle. Just mail the coupon and a bulletin 
describing it in detail will be gladly mailed you. Free of course. 


THE PFAUDLER COMPANY 


Rochester New York 


THE PFAUDLER COMPANY 
1802 World’s Tower Bldg. 
NEW YORK CITY 


GENTLEMEN :—Please mail bulletin on your Cooking Kettle. 


Name 
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Every can spinach 
costs you less 


Every can is a cleaner, better washed and much 
more perfectly blanched can or you don’t keep 
these machines—our guarantee 


That there will be no doubt left in your mind as to the ability of our Spinach Washers and Spinach 
Blanchers we desire you to understand that every can of spinach a ‘‘Monitor’’ handles will be a cleaner, better 
and cheaper can than you can produce with your present machine or ‘‘system.’’ Many large spinach packers 
have used ‘‘Monitor’’ Spinach Washers and ‘‘Monitor’’ Spinach Blanchers adopting them as a means of bettering 
their former equipment; always we have sold on an unqualified guarantee as to performance of the machines 
themselves and an improvement in the finished stock—we have never had a failure. There is nothing will 
operate so cheaply, handle such large capacities with so little operating expense, and deliver such uniformly 
perfect work either washing or blanching as the machines we are offering you. Get posted on ‘‘Monitors’’ and 
you will be a user. 

‘‘Monitors’’ are simple in construction, having no intricate nor delicate parts, no interior mechanism what- 
ever—nothing to get out of order and cause trouble in the midst of a busy season. They are low-speed machines, 
doing thorough work with almost no care or attention. For simplified, close-governed work and economy they 
are without an equal in spinach machinery. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Pacific Coast Agent, C. J. GROAT, 601 Concord Bidg., Portland, Oregon 
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SOUTHERN CAN CO. 


BALTIMORE MARYLAND 


PACKERS’ CANS 
Sanitary and Cap Hole 


Closing Machines Combining Speed and 
Simplicity, on Rental Basis 
ALSO 


A Diversified Line for Many Purposes 
INCLUDING 


Friction Top and Wax Top Cans and 
Lard Pails 


Five Gallon Pulp Cans 


Lithographing and Lacquering Equipment 
AND 


Our Own Box Making Plant 
Metal Advertising Signs 


ON TWO RAILROADS AND THE WATER FRONT 


The Largest | 
Independent Source of Supply 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


It would seem to us that the reaction has about set in 
and that the dispensers of the blues and tales of woe are 
beginning to be discredited, as they were bound to be in 
time. The fact that the country is in for a record-breaking 
wheat crop was made to cover all crops, and from this de- 
ducted the story that all canned foods would be produced 
in immense quantities from these over-plentiful crops. Job- 
bers took fear and refused to buy, in the hope that the big 
packs would mean lower prices; they were lead to be care- 
ful and not get “stung.” 

These prophets of immense packs have proven very 
unreliable in the face of shortened crops on all articles in 
canned foods so far handled, and the jobbers are beginning 
to awaken to the realization that they have been “stung.” 
So they are now coming into the market, slowly and very 
conservatively, it is true, but from a desire not to cause any 
undue excitement and consequent flurry, not because they 
do not realize that they would have been wiser to have 
bought earlier, while prices were lower. From all sections 
of the land come the reports that business in canned foods 
is much better this week than last. 

The fact of short packs weighs more in their minds 
than the theories of immense crops advanced by the boogy 
men. Small fruits have been disappointing in almost every . 
section of the country, and the total packs will not be suffi- 
cient to make up the shortages which were occasioned by 
last season’s light packs: They undoubtedly will be good 
property, increasing in value as the year grows older and 
the demand for them reaches its normal stage. People do 
not care to eat canned fruits at this season, because the mar- 
ket is filied with fresh fruits; but when the bleak days of 
fall and winter come, then those who now buy these rea!ty 
cheap goods will reap their harvest, and the packs will be 
found wanting. 
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Peas were short in the East, in the Middle West, and 
news is now at hand that the pack will be short in Wiscon- 
sin, as compared with last season—and in New York, too— 
and the quality far superior. A shorter pack of very much 
better quality—a pea market without the drag of a too great 
proportion of poor stuff—can mean only one thing, better 
prices, heavy sales and a scramble before the wants of the 
jobbers are covered. The people will always eat heavily of 
a good quality, and the jobbers know this and are begin- 
ning to buy in larger quantities. Inquiries for peas are re- 
ported by the Wisconsin operators as coming from all sec- 


tions, and this City has been the center of call for peas 
until the packs are well cleaned out. 


Corn also is beginning to feel the effects of better in- 
quiry and demand, and the stocks of better qualities are 
growing less and less. It is known that the spot stocks now 
on hand are comparatively light, and what will come as even 
more of a surprise is that the sales of futures have been 
quite heavy, amounting to practically 75 per cent. of the ex- 
pected pack of corn for 1914. As light as last season’s pack 
of corn was, compared with the previous years, this sea- 
son’s pack bids fair to be even lighter, taking the entire 
country over. This is based upon the amount of acreage 
out, rather than on any condition of the crop; and any in- 
terference through unfavorable weather will reduce the 
pack just that much. Market prices have not materially 


changed, but there is a stronger feeling exhibited by all 
holders. 


The tomato market shows improvement in most sec- 
tions, the price now resting at 75c. for spots as the lowest, 
and up to 8oc., according to holders. Rumor says that lower 
prices than this have not been accepted during the week and 
that holders are showing increased confidence. In the West 
it will be seen that 80c. is the bottom, with business good, 
as the jobbers are low in supplies. 

Future tomatoes have also jumped up a peg or two 
and the leading packers will not consider under 8oc. at this 
time. Prices ranging from 75c. up are heard, but not gen- 
erally accepted. The crop conditions on this article have 
somewhat improved during the past week, but the acreage 
is short of last season and cannot be made up now. As 


with corn the weather conditions can only shorten the crop 
and pack in event that they are unfavorable. 


This section has been subjected to very careful atten- 
tion on the part of the Government inspectors on the look 
out for shipments of cull beans intended for canned baked 
beans, and not a few seizures have been made. Drastic 
steps in this direction are being taken, and now every ship- 
ment is examined before acceptance, for fear the Govern- 
ment may come down on the lot. The Government has 
warned. baked bean canners that they must not use cull 


beans, and the regulation is being enforced, much to the in- 
convenience of some of those packers. 


The market on articles of special packing has been 
quite good this week, with the orders more numerous, 
though increasing in size very slowly. Business in general 
throughout the country shows marked improvement, and 
the influence of this fact is being felt in canned food cir- 
cles. The outlook for this fall is much brighter, and it 
would seem that the canning industry is about to enter a 
period of very much better business conditions. 


TRI-STATE PACKERS’ ASSOCIATION TO MEET TRURS- 
DAY, JULY 16th, 1914. 


There will be a meeting of the Tri-State Association at 
Wilmington, Del. (Hotel DuPont), Thursday, July 16th, at 
10.30 A. M., sharp. The meeting is called a little earlier than 
usual in order to give more time to the matters expected to 
come before it. 

There will be an address by Mr. W. G. Campbell, Chief 
of the Eastern District of the Bureau of Chemistry, who has 
charge of the active enforcement of the Pure Food Law, and 
also addresses by state officials of Maryland, Delaware and 
New Jersey outlining what tthey propose to do in the way of 
cannery inspection during the coming season. We are very 
desirous of having a large attendance to greet these gentle- 
men. 

This is our regular summer meeting, at which we aim to 
get a line on acreage and crop conditions, and, while no formal 
report will be made, yet much information can be gathered 
by conference among ourselves at a largely attended meeting. 

Remember the date and come and bring your neighboring 
packers. Yours very truly, 

C. M. DASHIELL, Secretary.” 

The above is the official notification of what will cer- 
tainly be one of the most important meetings held in this 
section. Every packer in the business should be present to 
learn what is expected of him this season. You will be repaid 
many times over for the time and trouble of attending, and, 
whether a member or not, you will be heartily welcome. This 
is the year of visitation, and you had better learn how to 
comply with requirements. Here is a chance to learn at first 
hand. Thursday, July 16th, Hotel DuPont, Wilmington, Del. 


OUR SUPPLEMENT. 


For the convenience of our readers who will wish to refer 
to the important matters of properly safe-guarding their em- 
ployes we have prepared this whole bulletin in Supplement form 
so that you can tack it up in your office for frequent reference. 
It is worthy of careful preservation by every canner; and we 
need not add that every operator of a canning factory should 
follow its directions closely. 


FERTILIZER FOR SWEET POTATOES 


Please tell me what is the best fertilzer to use for sweet 
potatoes on new ground also on old land. The land is sandy 
with chalky sub soil.” 


Probably a good fertilizer for sweet potatoes on the new 
land may be made of a mixture of 300 pounds of sulphate of 
pottash and 1,700 pounds of acid phosphate—13.6—7.5 or 400 
pounds of sulphate of potash and 1,600 pounds of acid phos- 
phate—12.8—-10; but we doubt if so much potash is needed. 


New land ought not to need any nitrogen to grow sufficient ° 


vines, but if it is thought it is not rich enough to grow the 
vine desired the following mixture might do: 
100 pounds nitrate of soda. 
400 pounds cottonseed meal. 
1,250 pounds acid phosphate. 
250 pounds sulphate of potash. 

This will analyze 2 per cent. nitrogen, 10.5 per cent. phos- 
phoric acid, and 6.5 per cent. potash. From 500 to 1,000 
pounds per acre may be used. 

For the old land we suggest the following: 

200 pounds nitrate of soda. 

600 pounds cottonseed meal. 
1,000 pounds acid phosphate. 

200, pounds sulfate of potash. 

Such a mixture will contain 3.5 per cent. or nitrogen, 8.75 
per cent. of phosphoric acid, and 5.5 per cent. of potash. From 
500 pounds to 1,000 pounds per acre may be used.—The 
Progressive Farmer. 
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TOMATO DISEASES AND TREATMENT 


By J. B. S. NORTON 


Of The Maryland Agricultural Experiment Station 


In addition to unhea.:thy conditions resulting from soil, 
climate and improper management, discussed in the other sec. 
tions of this bulletin, the following tomato diseases resulting 
from the attacks of fungous and bacterial parasites need con- 
sideration. 

Each of the diseases is discussed separately, but it is well 
to remember that several may be present on a plant at the 
<a The yellowish leaves caused by fusarium in the 

7 Plant Bed Troubles. 


Just as all other effort to get the best seed grown under 
the best conditions is the key to success, so attention to dis- 
ease in the plant bed will give results out of all proportion 
to the expense. 

Some diseases do their greatest damage to the young 
plants. Not only this, but some of the worst field diseases, 
such as the wilts, may be disseminated from infected beds to 
previously healthy parts of the farm, or often to many farms. 
Be careful where your plants come from. 


The practice of growing young plants on the same ground 
year after year is particularly unwise from the standpoint of 
spreading disease. 

If the young plants are crowded or in damp, dark condi- 
tions, various fungi, which thrive under such circumstances, 
attack the young stems at the ground and kill them. This is 
commonly called damping off. It may be checked by giving 
the plants more sunshine and keeping the surface soil close 
to them dry and well worked up. 

Spraying the plants in the bed with Bordeaux mixture is 
an excellent practice, and inexpensive compared with field 
spraying. It not only prevents early fungous attack, but 
keeps off flea beetles, which do great damuge, especially to 
young plants, and besides infect the plants with fungous and 
bacterial diseases. A very simple matter, and also a good 
protection to the plants when in a weakened condition, is to 
dip the tops in Bordeaux mixture when transplanting to the 


field. 
Fusarium Wilt. 


There are two serious wilt diseases of tomatoes in Mary- 
land. One due to a fungus attacking the stem and roots, the 
other caused by bacteria of similar habit. The average ob- 
server would not confuse these diseases with the ordinary 
wilting due to lack of water in the soil, excessively hot dry 
air or an injured root system. 


The most common wilt is caused by a mold-like fungus 
(probably all Fusarium lycopersici Sacc., though the potato 
wilt fungus, Fusarium oxysporum (Schlect.) Wollenw., some- 
times occurs on tomato) growing in the minute water-con- 
ducting vessels of the woody part of the tomato stem and 
root. The affected plants gradually sicken, usually after they 
have begun to blossom and fruit. The plants have a gener- 
ally unhealthy appearance, the lower leaves turn yellow and 
the whole plant finally withers up and dies. The woody part 
of the stem inside the yet green bark is brown or black and 
the roots, or some of them, are dead. 


Isolated plants here and there show the disease*first, the 


rest of the field seeming healthy, but one after another may ~ 


succumb until nearly all the plants in an infected field may 
die long before the end of the season. 

This disease is now common in the tomato growing sec- 
tions of the State, though there are many farms not yet in- 
fected. 

Since this fungus may live over in the soil for several years, 
once it has appeared in a field, it is important to prevent its 
spread as much as possible. One should not get plants or 
seed from a wilt infected farm, and care should be taken not to 
put material from an infected field upon a clean one, though 
infection from carrying the fungus on tools or feet would be 
rather difficult to prevent. The infection may also be washed 
to lower land from diseased fields lying higher. 

Spraying would not be expected to have any value for 
—_ - disease, and our tests with sprays in 1911 did not af- 
ect it. 


The growing of resistant varieties is the best hope for 
relief in fields already infected with the fusarium wilt. A 
rotation plan leaving the land free from tomatoes for four or 
five years, together with good soil conditions to prevent 
drouth injury, will also eliminate most of the loss from this 


disease. 
Inestigations on Wilt Resistance. 


The varieties in the following list were planted early in 
June, 1912, on soil badly infected with fusarium wilt disease 
in 1910, near Preston, Md. In the first column of figures is 
given the percentage of plants wilting or dead August 20th. 
The next gives percentage of plants dead September 28th. The 
last column gives the number of plants set in June. Many, no 
doubt, died of other causes than wilt. In many cases all the 
leaves were dead on September 28 from septoria, but unless 
attacked by wilt the stems were usually yet green. 


Table 1. 

be ean of Tomato Varieties to Fusarium Wilt ; in 1912. 
Per Cent. Per Cent. Number 
Wilt Aug. 20 Dead Sept. 28 Planted 
Florida Special...... 44 81 85 
Dene of 2 18 88 
Greater Baltimore ... 43 86 85 
WO 1 5 87 
Improved Ponderosa. . 20 71 88 
Native Mexican ...... 33 93 30 
Tennessee, 8* ....... 13 58 29 
0 48 29 
14 33 27 
7 34 86 
13 27 58 
Dwert Giant .....6.. 0 60 60 
Golden Queen ....... 0 9 55 
0 1 87 
0 70 53 
Yellow Peach ....... 0 0 89 
15 43 87 
Dwarf Champion ..... 0 27 45 
Dwarf Stone ......... 0 4 49 
g 24 58 
Dwarf Aristocrat ..... 15 45 84 
4 10 75 
0 2 40 
Buckeye State ....... 1 5 87 
32 43 88 
Dwarf Purple ....... 0 47 48 
31 65 52 
30 70 59 


*These five “Tennessee” numbers were from wilt resistant selections 
made at the Tennessee Experiment Station. As reported in Bulletin 95, 
Tennessee Experiment Station, ieee has obtained almost immune 
strains from tomatoes of “Beauty” type. A strain of Acme resistant to 
fusarium is reported in Bulletin 142, Louisiana: Experiment Station. ' 


It will be seen that many of the wilt resistant varieties 
are small fruited ones of no commercial value. Sev- 
eral resistant kinds, Buckeye State, etc., are of the purple 
fruited type, a kind not generally planted for canning.* The 
dwarf varieties were generally resistant. 


*A fact not generally known among growers and canners is that 
the red or scarlet fruit color is due to the yellow skin of the fruit in 
such varieties, the fruit - the purple or fo varieties having a trans- 
parent colorless skin, while the flesh of is of the same purplish 
poe — some varieties without regard to the outer color may have 

der flesh than others. As the skin is removed in canning the outer 
a alone need not be considered 


ae 
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Several of the more resistant varieties of the 1912 test 
were crossed in the greenhouse during the winter of 1912-13 
by Mr. White, in the hope of securing hybrids with the resist- 
ant character combined with a good canning type of fruit. 
None of the plants resulting from these crosses showed any 
marked resistance when planted out in the summer of 1913 
on wilt infected land, but it is yet possible that the second 
generation may bring out the desired combinations. 

A more promising method of securing wilt resistant 
strains seems to be in selecting seed from plants remaining 
alive and more or less healthy late in the season, where most 
of the surrounding plants had died of the disease. A large 
number of such selections were made from wilt infected fields 
in various parts of Eastern Maryland in September, 1912. 


Plants grown from these were set on wilt soil in the summer 


of 1913. 

The numbers in Table III designated as ‘‘Canning type, 
variety unknown,” are selections from fields of the ordinary 
canning varieties, in most cases mixtures, chiefly of Stone, 
Greater Baltimore, Coreless, Dwarf Stone and Paragon, are 
mostly from the beter plants in the 1912 field at Preston, rep- 
resented in Table I. While there were not enough individ- 
uals of many of the selections to make them of much value, 
it will be seen that practically all the selections from Stone 
and Greater Baltimore are badly affected by wilt, while those 
from Coreless and Paragon were quite resistant. All the five 
plants of No. 13 were entirely free from wilt and were a fine 
type of tomato in size, color, vigor and yield. 


Table Hl. 


Per cent. of wilt disease in the numbered selections, 
erosses and varieties of Table II. Counting (.) as 1, (0). as 
%, o as 4, O as 0. 


No.as | | No. | 
given in | NAME. |Plants | % of 
Table II | |jgrown | Wilt 

1 \Canning type, variety unqnown... 6 58 
2 Canning type, variety unknown... 4 0 
3 Canning type, variety unknown... 9 15 
4 Canning type, variety unknown... 5 10 
5 (Source UMEMOWN 8 41 
6 | White fruited sport of Stone, not 

selected for resistance....... 3 75 
7 Canning type, variety unknown... 4 38 
8 Selection from Stone............ 1 100 
9 Selection from Greater Baltimore.. 1 100 
10 Canning type, variety unknown... 2 100 
11 Canning type, variety unknown... 9 72 
12 Canning type, variety unknown... 7 75 
13 Canning type, variety unknown... 5 0 
14 Canning type, variety unknown... 4 44 
15 Selection from Coreless.......... : 6 4 
16 \Selection from Dwarf Stone...... 3 17 
17 Selection from Coreless.......... 1 50 
18 Canning type, variety unknown... 5 60 
19 Selection from Coreless.......... 14 7 
20 Selection from Paragon.......... 3 0 
21 Selection from Greater Baltimore. . 4 81 
22 Selection from Stone............ 9 69 
23 Selection from Paragon.......... 3 33 
24 Canning type, variety unknown... 9 83 
25 Selection from Stone........ 6 54 
26 Canning type, variety unknown... 1 0 
27 Selection from Stone:........... 11 82 
28 Selection from Stone............. 5 40 
29 Selection from Stone............. 11 54 
30 Canning type, variety unknown... 3 25 
31 Tennessee, No. 8 x Dwarf Aristocrat) 20 35 
33 Tennessee, No. 13 x Comet & Dwarf 

34 Buckeye State x Dwarf Aristocrat. . 26 50 
35 Buckeye State x Texas Belle...... 28 58 
36 Selection from Stone............. 4 100 


Another year’s test on wilt infected land in different lo- 
ecalities will be necessary to show just which of the various 
kinds, that have shown apparent wilt resistance in the two 


THE Canning TRADE 


years’ test, will be best fitted for growing on wilt infected fields 
in Maryland, as some of the freedom from wilt may have been 
due to absence of the fungus from some parts of the infected 
field. There is also a possibility that there are also different 
strains of the wilt fungus in different localities, and that dif- 
ferent soil conditions will affect the development of the dis- 
ease. But the results are very promising for the control of 
this disease by growing varieties of quality and yield suited for 
canning and which are not unfavorably affected by the fu- 
sarium fungus. Steps are being taken now to increase the 
supply of seed of the more desirable kinds by growing an- 
other generation in the green house. It is hoped that these 
will be ready to produce plants in time for the 1914 crop. If 
so, a number of tomato growers, who wish to test them on 
land badly affected with the wilt last year, can be supplied 
with enough seed to grow a row in comparison with the or- 
dinary varieties. 

Tomato growers now troubled with this disease should 
select seed from the best plants on the worst wilted fields, as 
these are more apt to belong to wilt resistant strains of the 


variety grown. It is very important to grow the plants from 
each parent plant separately, so one can tell which are the 
better strains to breed from, as some of the selections are 
sure to be from plants which simply escaped the disease and 
are no more resistant than others. 


Bacterial Wilt. 


The other tomato wilt disease, bacterial wilt or southern 
blight, is caused by bacteria (Bacillus solanaceanum E. F. 
Smith) growing in countless numbers in the woody part of 
the tomato stem between the pith and bark. It is widespread 
in the South and occurs in many places in Maryland. It af- 
fects also potatoes, tobacco and related plants. It is usually ; 
first seen after the plants are of good size and well established. 
The leaves wilt usually at the tips first, the woody part of the 
stem turns brown, or even black, the plant stops growing and 
soon dies. If an infected stem is cut across, the masses of 
bacteria may exude as milky drops on the cut surface. 

Insects carry the disease from plant to plant, but spray- 
ing against them has proved of little or no benefit. As the 
bacteria live over in the soil of infected fields for several 
years, stopping the culture of tomato, potato and related 
plants on infected land, is necessary to prevent its further 
increase, and to allow the germs in the soil to gradually die 
out. 

Another bacterial stem disease of tomato caused by 
Pseudomonas michiganensis (E. F. Smith) Stev., has been 
described by Dr. Erwin F. Smith. It has not been reported 
from Maryland. 


[Continued Next Week.] 


WESTERN CANNERS, HO! 


Secretary Drake and the members of the newly reorganized 
Western Canners’ Asociation say: ‘‘Watch the Western Can- 
ners’ Association grow. Compared with a year ago its mem- 
bership has been increased 300 per cent. and in the past ten 
days the following canners have joined: 

Wisconsin Canning Co., Winneconne, Wis. 

Dodds Canning Co., Lebanon, O. 

Sycamore Preserve Works, Sycamore, Ill. 

The Winorr Canning Co., Circleville, O. 

Iroquois Canning Co., Onaega, 

Mason Canning Co., Mason, O. 

Guttenburg Canning Co., Guttenberg, la. 

The motto of the association is: ‘‘A real association for 
every canner, and every canner a member of the association.” 
Are you? Why not? The reports and information being sent 
out by this body to its members, exclusively, are worth many 
times the price of the annual dues; a fact you can learn only 
from experience. In the vernacular, “‘get wise.” 
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CROP REPORTS. 


The condition of all crops as viewed by the canners 
—The acreage and present prospects—How the 
packs are progressing where the season has 
commenced. 


Harbeson, Del., July 3rd, 1914. 
The Canning Trade:—The acreage of tomatoes here is 
shorter than last season and the crop now very irregular. The 
long drouth delayed setting out the plants and the worms have 
destroyed many. Our prospects are only fair. 
COOLSPRING CANNING CO. 


Anne Arundel County, Md., July 6th, 1914. 
The Canninng Trade:—There is only about half the usual 
acreage of tomatoes in this section between Baltimore and 
Washington, and they all look bad and are late. The drouth 
was so prolonged and severe that plants could not be set out 
and the insects have hurt others. We pay $10 per ton for to- 
matoes, but the prospects are poor now. 


Queen Anne County, Md., July 4th, 1914. 
The Canning Trade:—Our tomato acreage is 25 per cent. 
short of usual. The growers got a poor stand and the replant- 
ings did not live. We look for three-quarters of a crop if the 
season becomes normal. 
Bordentown, N. J., July 6th, 1914. 
The Canning Trade:—A few hot, dry days hurt early peas, 
but the late ones were good. At this writing beans look fine, 
and as you know all we pack is peas and small lima beaus. 
ESTATE OF A. BRAKELEY. 


Clinton, N. ¥., July 1st, 1914. 


The Canning Trade:—Peas, corn and beans all look well 
at this writing, on about an average acreage. 
CLINTON CANNING CO. 


Traverse City, Mich., July 7th, 1914. 


The Canning Trade:—There is a good crop of cherries, 
blueberries, apples and plums, but a poor crop of peaches and 
red raspberries, and there were no strawberries. 

MIKESELL & CO. 


Waupun, Wis., July 2nd, 1914. 


The Oanning Trade:—Early peas were very light, but the 
later plantings look better. Our acreage is 25 per cent. less 
than in 1913. WAUPUN CANNING CO. 


We are in receipt of a great number of confidential re- 
ports, the senders being full and explicit in their descriptions 
of crops and conditions, and all of these bear out the former 
comments upon the general extent of the acreage and the pros- 
pects for crop yield. All reports from Indiana bear out former 
assertions that the tomato acreage there had been reduced 
about 30 per cent., and that the pea crops and pack had re- 
sulted in slightly less than 50 per cent. of normal. 


One report from Michigan states that the early pea pack 
was a good one from a full crop, but that the late peas will not 
yield over 70 per cent. 

Throughout the great Western corn belt there has not been 
any material change in crop conditions since last week, a fair 
amount of rain and seasonable weather being counterbalanced 
in other sections by a departure from normal and a lack of 
moisture. 


THE ASSOCIATION OF PACIFIC FISHERIES. 


Though the Youngest, It Is One of the Sturdiest Among the 
Association Bodies of the Industry. 


It has not been many years since the first association of 
salmon canners was organized, but there rapidly followed many 
other such associations until there were several in the different 
localities of the far Northwest. Once, however, the spirit of 
association work got hold of those packers, they began to real- 
ize that individual associations in the same industry, and with 
common interests, were limited in their powers and possibil- 
ities for usefulness somewhat as the individual is as compared 
with an association. Accordingly they lost no time in drawing 
to themselves the maximum of power and ability by combining 
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all the various associations in one big, effective body, and went 
even further, for they decided to take in the allied interests 
and so make the association cover the entire matter of sea 
foods and fisheries. 

So there was recently formed in the Northwest The Asso- 
ciation of Pacific Fisheries, with Mr. E. B. Deming, of the Pa- 
cific American Fisheries Co., as president; C. H. Buschman, of 
the Northwestern Fisheries Co., first vice-president; F. B. Pe- 
terson, of the Red Salmon Canning Co., second vice-president; 
T. Nelson, of the Union Fishermen’s Co-operative Packing Co., 
third vice-president, and Capt. J. J. Reynolds, secretary-treas- 
urer. 

The executive committee consists of the above named gen- 
tlemen and E. E. Ainsworth, of Ainsworth & Dunn; J. T. Bar- 
ron, of the Thlinket Packing Co.; W. T. Chutter, of the Booth 
Fisheries Co.; T. J. Gorman, of Gorman & Co.; G. P. Halferty, 
of the Pacific Fisheries and Packing Co.; W. F. Robinson, of 
the Robinson Fisheries Co.; C. A. Sutter, of the Fidalgo Island 
Packing Co.; W. Timson, of the Alaska Packers’ Association; 
F. M. Warren, of the Alaska-Portland Pakers’ Association, and 
Frank Wright, of the Carlisle Packing Co. 

During the recent trip of Secretary Frank E. Gorrell to 
the Pacific Coast the finishing touches were put on this organ- 
ization, at a meeting held in Seattle on June 15th, amended 
by-laws were adopted and the association properly incorporated 
under the laws of the State of Washington. The object of the 
association as set forth in its by-laws is: 


To encourage artificial propagation of various kinds 
of food fishes. 

To promote a higher standard of education among 
the members of this Association, with respect to both the 
scientific and practical features of the various fishing in- - 
dustries. 

To encourage the production, marking and labeling 
of products which will, in all respects, conform to the 
Government requirements as to purity and weight. 

To encourage the exclusive use of the most sanitary 
methods of handling, curing and packing fish and other 
sea foods products; to investigate and supply its mem- 
‘bers with all available information relating to the utiliza- 
tion of waste products, and promote practices tending to 
the permanent benefit of the industry. 

By all lawful and proper ways and means to improve 
and perpetuate the fishing industries on the Paciiic 
Coast, and to promote the welfare of the members of this 
Association. 


The greatest interest was shown in the movement by all 
salmon canners and others, and while as we have said the kin- 
dred interests are admissable as members, it is not too much to 
say that 90 per cent of the present membership is salmon can- 
ners. And what is more to the point, the Association com- 
prises practically all of the canners of that section, which is to 
say of the salmon canning industry; for when Secretary Gorrell 
visited San Francisco to interest the salmon canners of that 
State they came in to the man. Other special meetings were 
held in Seattle, Bellingham, Portland and Astoria, and the 
organization completed. 

When our readers know that the dues of these members 
run from $100 up to as high as $4,000, they will begin to real- 
ize that these Western men have taken hold of this Association 
movement in the right way, and it may cause a blush of shame 
to some of our older canners who are not now supporting the 
National Association or their State Association. 

This new Association is working in complete harmony with 
the National under the recent amendment to the by-laws which 
permits the various particular branches to assembly separately, 
but wholly subject to the rules and regulations of the National. 
Each member retains his personal membership in the National 
Association, while at the same time a member of this local and 
particular Association. 
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The New York Market 


Improvement noted in the market—Some articles on the advance—Increased buying noted 
—Tomatoes advancing—Corn remains quiet—Fine peas are scarce—String beans 


wanted—Noted in the market. 


Reported by Telegraph 


New York, July 10. 

The Market.—aA better feeling prevails in all lines, and 
some are firmer than they were last week. Tomatoes cannot be 
bought as low as they sold last week for one article, and some 
others have felt the difference in the situation to some ex- 
tent. More buyers were in market this week, following the 
holiday. So far weather at the shore and mountain resorts 
has been bad, and not many important sales for those localities 
have been made. To be sure, the same people who would 
flock to resorts under other circumstances must live at home, 
but somehow the heavy sales for these resorts, often in large 
lots, makes business look bigger than it does when they go out 
in retail lots. Toward the end of the week the temperature 
was higher, and it looked as though the resorts would do 
business after all. Stocks are not heavy and important sales 
would greatly reduce the holdings. 

Tomatoes.—The whole market was firmer. For example, 
No. 2s have sold at 60c., and while scattering lots might have 
gone at 55c., the quantity was too insignificant to make any 
difference. Holders are firm at that figure and refuse to make 
concessions. No. 3s are held at 72% @T5c. All offers of 70c. 
were rejected, it was said, and 72% is inside for full stanaare 
No. 3s, and not many available at that price. On the contrary, 
No. 10s are a shade weaker, and $2.10 has bought some lots 
during the week. New Jersey No. 10s have been quoted at $2.25, 
though buyers have said that they have picked up stock be- 
low. No futures have been sold, so far as known, and packers 
are not looking for business. The crop situation is still some- 
what uncertain. The time has passed when buyers can be 


badly frightened by possibilities at this early day of crop 
failure. 


Corn.—Not much interest developed. As a whole the 
market was not essentially different from what it was last 
week. Cold weather has retarded the growth of corn to some 
extent, though it has come forward fairly well. The large 
stocks of best goods are left, and all holders are firm in their 
views. Maine fancy is scarce, with $1.25 quoted, mostly from 
second hands. Standard has been held at $1.00, but it is pos- 
sible to buy below that figure. New York state standard is 
quoted up to 85c., and fancy is held at 95c. in some instances. 
Southern Maine style is neglected, and a buyer who showed 
any disposition to place a large order could probably make 
reasonably favorable terms. Western stock is quiet, and sales 
are reported at low figures in some instances. 

Peas.—Fancy grades are scarce and it is difficult tc ob- 
tain them below outside quotations, but lower grades are more 
plentiful, and reduced quotations are not uncommon. The 
pack of fine grades is small everywhere, not over 50 per cent. 
of normal, according to the statements of canners. The late 
pack promises better, since the rains came in time to save the 
crop from destruction. Old stock appears to be somewhat 
dull and only small lots are wanted. 

String Beans.—Apparently the shortage of last year 1s not 
to be made good this year. So far the pack is light every- 
where and the early canning is about done. But late canners 
will do better. More than one locality reports a better output 
as probable. New York State packers expect a good output of 
Refugees, particularly the better grades. The situation offers 
no immediate prospect of change. Old goods move but slowly, 
yet at firm prices. No. 10 Southern green have sold at $2.75 


delivered. New pack cut Refugees No. 3 sold at 80c. f. o. b. 
Indiana factory. 


Asparagus.—The market remains quiet but firm, and sale» 
are made at full figures in small lots when they move at all, 
but as a whole trading is neglected. 

Succotash.—Conditions vary but little. Nearly all holders 
want outside prices, but the quantity available is small. 

Beets.—Movement is light but steady, and sales are made 
only to satisfy consuming demand. Conditions are about tne 
same in all positions. 

Spinach.—Most holdings are firm and the situation offers 
no especial inducement to buy. Small lots are taken as needed, 
but beyond that the market is dull. 

Fruits.—Generally speaking sales have been in small 
volume and business has been done only to satisfy immediate 
needs. Holders are firm, however, and refuse to make von- 
cessions. As a whole holders appear to be reasonably well sat- 
isfied with conditions and are not urging sales. 

Apples.—Old pack State No. 10s have sold as high as 
$3.50 delivered here, and some are asking 10c. above that. 
Demand is light, however, and movement is necessarily small. 
In other varieties little is done. From $2.20@2.25 seems ro 
be inside on 1914 pack, f. o. b. shipping point, and very lhttle 
business is done at that figure. Supplies are not large any- 
where, and business seems to be done for present requirements 
only. 

Peaches.—No change has been reported in the market. 
Sales are made at about quoted prices in all grades. California 
stock moves fairly well at quotations, and buyers are gradually 
securing their supplies. Sales are made in a small way only 
in old stock, but holders are firm and business is done at about 
full prices. 

Apricots.—Holdings appear to be ample, and business is 


done as stocks are needed. That is about all the market is at 
present. 


Pears.—Holdings are ample for present requirements, and 
dealers are fairly well satisfied with conditions. In some in- 
stances the market is firmer because of scarcity, but in others 


the situation is unchanged. Eastern pack is becoming scarce 
as well. 


Plums.—Most dealers have only a relatively small stock 
and the market is firm. However, trading is light at this sea- 
son and movement is quiet. 

Cherries.—Old stock is firmly held because of the scar- 
city of new goods, and the possibility that eventually the total 
pack will be found to be below requirements. Eastern gruw- 
ers had good crops and the pack will be about an average, but 
the West has almost nothing and prices rule high. 

Berries.—The pack of raspberries is in progress in certain 
localities, but it is too early to make any prediction of the out- 
look. Strawberries were short, but blackberries promise a 
fair yield. 

Salmon.—Heavy runs are reported from the Columbia 
river and Alaska. Maybe this has made buyers a shade cau- 
tious, but yet there is a fair movement into consumption. 
Stocks are generally light, still they appear to be sufficient to 
satisfy trade requirements for the present. 

Sardines.—While the run has improved a shade on the 
Maine coast, it is still below normal, and buyers are not re- 
ceiving the shipments of the orders they place as promptly as 
they would like to see. Retailers are about sold out, and in- 
creased demand would send prices up. 

Crab Meat.—Japanese interests are quoting on October 


delivery, and some buying has been done, though prices are _ 
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Some Safety Measures In Canneries 


Ways and means of providing against personal injuries to employees—Valuable suggestions 


—Places to be guarded and means of doing so. 


By A. W. 


BITTING 


of The National Canners’ Association, Research Laboratories 


The last report by the Bureau of Census (1909) upon the canning 
and preserving industry, records 3764 plants in operation in this coun- 
try, employing in all capacities 71,972 persons. It is estimated from 
this latter figure, and from others given concerning wage-earners, that 
there were about 65,000 actually engaged in some part of the manufac- 


ne processes and that they, have increased to about 75,000 at this 
time. 


ln February of this year a circular letter was sent to the members 
of the National Canners’ Association, making certain inquiries relative 
to the frequency and character of accidents occurring in canneries. 
Responses were received from 318 firms, representing about 400 plants 
and employing a total of 49,585 persons. 

As usual, it is the largest and busiest packers who have taken the 
time and trouble to make the replies. In other words, about one-ninth 
of all the packers, employing, however, nearly two-thirds of the per- 
sons in canning plants, showed their interest. 

It was known at the time that only a part of those to whom the 
circular was addressed would make reply and that tne data would be 
incomplete, but it was felt that a sufficient amount would become avail- 
able to indicate where most accidents occur, and that it would furnish 
a basis for study of preventive measures during the season. 

The movement among many lines of manufacture is to make the 
industry bear the burden of its accidents by the enacting of employers’ 
liability laws. Some of the states have already enacted laws of this 
character and many others will undoubtedly follow sooner or later. In 
these general laws, the canner will be affected the same as any other 
manufacturer, and he must then exercise the special precautions neces- 
sarily required for his particular line. The effect of the different state 
laws is very noticeable in the character of the replies received to the 
inquiry. For example, a comparison of three reports involving almost 
the same number of employees in each (1200), one from a section having 
practically no liability laws reports no accidents, one from a 
state having good factory inspection, but a mild liability law, reports 
three serious and forty-two minor accidents, while the third, from a 
state with rigid liability laws, reports 131 minor accidents. The same 
observation was made on the small numbers repeatedly. It is not 
probable that here were any great differences in the number of acci- 
dents but that the management takes cognizance of them in a different 
way. If the employer is to share the expense in loss of time in doc- 
tor's bills or sees possible prospective damages from injury he makes 
it mandatory that all accidents be reported even though they cause no 
loss of time and little personal inconvenience. Several firms, in com- 
menting upon the number of minor accidents, stated that only first-aid 
dressing had been necessary and in some other cases a change of work, 
for a few days until the employee was ready to resume the regular 
duties. The assistance, though small, was accepted as an interest in the 


personal welfare of the employee that in most cases resulted in good re- 
turns, 


Though the number of firms reporting is small and incomplete, 
there seems to be sufficient grounds for drawing the conclusion that the 
number of accidents in canneries is not large considering the seasonal 
character of the work, and the lack of training which must necessarily 
result when large numbers are brought together for only a short time. 
The number of serious accidents is very small, in fact, so infrequent 
that there might be justification for a special investigation of liability 
insurance rates to determine whether these might be decreased, as has 
been done with the fire insurance. 

The numbers of firms reporting accidents of some kind was 155. 
Those reporting no accidents, 158; the numbers seemingly evenly divided, 
but the number of persons employed by the latter was only about 30 
per cent. of that of the former. Those reporting no accidents stated that 
they had none, or that they were trivial, or only such as would occur 
in the employee’s own home. There can be no doubt that if they were 
operating under a rigid employers’ liability law, that cognizance would 
be taken of many of these cases. 

Many of the large industrial organizations are giving attention to 
the matter of safety as an economic measure and go much further in 
providing methods of prevention and of assistance than has been recom- 
mended in any state. The efforts have been eminently satisfactory to 
both employer and employee. 

This brief bulletin has been based upon a summary of the replies 
received to the communication in the spring. There has been no at- 
tempt made to cover the subject, not even to take it up in a systematic 
manner. The inspecting of boilers, steam pipe lines, etc., guarding of 
dynamos and motors, insulating of electric wiring and switches, etc., 
have been purposely omitted. Only the more obvious points have been 
selected and discussed briefly with the idea of giving sufficient hints to 
superintendents to work out the details in their own plants. 


BURNS 


The most frequent accidents reported are burns, or scalds, due to 
exposed steam pipes, exhaust boxes, retorts, and to escaping steam from 
cookers, etc. 

Where steam pipes enter exhaust boxes, retorts, or Jacketed-kettles, 
or are exposed within reach of employees, they should be protected or 
insulated. 1t does not follow that the whole steam pipe system should 
be insulated, though this may be an economy, but those portions which 
may be reached or which are likely to be struck by the hand or arm, 
should be protected. ‘This may be done by the regular insulating 
material, by boxing with wood, or by covering with wire netting. 
Pipes out of ordinary reach, but which might be taken hold of at some 
a, Sonne be painted red or other distinctive color, as a danger 
signal. 

he uncovered galvanized iron exhaust box is the cause of a rather 
unexpectedly large number of burns, due to two reasons: First, un- 
wittingly placing the hand on some part and; Second, trying to relieve 
a choked condition too soon after turning off the steam. Some exhaust 
boxes are covered with wood to avoid the unnecessary radiation of 
heat and thus overcome, in part, the first criticisms. These boxes can be 
guarded by railing along the sides but more effectively by frames of 
wire netting, set a couple of inches from the sides and covering the 
portion of the top that may be reached, and also by painting them red 
to call attention to danger. The burns due to removing chokes can only 
be avoided by using ordinary intelligence and delaying action until ‘the 
box has cooled to a point of safety. The same precautions should be 
used to protect against burns from pea blanchers. The burns from 
pipes, exhaust box, and blanchers are usually minor in character, 
nvolving the finger tips, hands, or some part of the arm. They are 
usually painful, but ordinarily do not incapacitate from work. The 
burns occurring from the retort and process tanks are for the most 
ena due to personal carelessness, as opening the retort before the 

low-off has been completed, and hoisting the crate out with a jerk, 
causing scalding water to be thrown upon the helper or slopped or 
splashed upon the floor. Burns from these causes can only be averted 
by careful superintendence. 


TEST THE RETORTS 


There are other accidents, however, of serious character, th - 
mand devices. The inquiry shows that on an average, 
one retort blows up each year. With each one there is the possibility 
of either the loss of life, or serious burns, and these have happened 
several times. First of all, the retort should be thoroughly inspected 
at regular intervals for safety, and this should include a hydrostatic 
test of at least ten pounds above the working pressure. The safety 
valves should be lifted each day. If the steam pressure is not auto- 
matically controlled there should be a reducing valve in the main line 
to hold the pressure below the safety limit. Hand control of tempera- 
ture has a human element of forgetfulness, and although the operation 
may be carried out faithfully many hundreds of times, there is the pos- 
sibility of relaxation. The automatic controller adds a distinct element 
of safety as well as insuring more uniform cooking. The fact that 
there has been only an occasional explosion attests more to the care 
exercised in building retorts than that in their actual operation. 

The blowing out of gaskets is occasionally the cause of a burn and 
for the most part can be avoided by the same precautions already cited. 
The direction of the blow-off, vent valve, etc., are details that need only 
to be called to one’s attention to have the discharge of steam turned in 
such a direction as not to strike an employee. One precaution which 
should accompany an installation of retorts or cookers, is that the floor 
should be made to slope toward the cooker for a distance of two feet 
or more, and that it should be covered with a grating. This is for the 
purpose of holding any hot water which may be thrown out in boiling 
or in hoisting crates of cans. 

The long open bath, such as the Dixon cooker. should be guarded 
at the sides to prevent any one from falling in. This may appeal to 
some canners as being absurd. but the records show both loss of life 
and limb from neglect of this precaution. This can be done by frames 
which can be raised and lowered without interfering with any working 


operation. 
IN PRESERVING PLANTS 


Burns from preserve or syrup kettles are usually due to splashing of 
contents in boiling. This may be avoided, in a large measure, on small 
kettles by using cylinders of the same diameter as the kettle and about 
one foot in height. These cylinders are attached to a pulley and raised 
and lowered in position when needed. They have proven to be very ef- 
fective in the factories where used. 

The jacketed preserve-kettle, like the retorts and boilers, should 
be inspected at intervals by an engineer. Each kettle should have its 
po ga valve and these should be opened daily to insure against 
sticking. 

A number of burns were also reported from the dipping of the 
capping steel or soldering copper in the acid can. These burns have 
been small and occurred on the back of the hands or on the face. 
Thev have been accompanied by unusual scarring: one report in par- 
ticular states that a small burn below the lower eye caused a cicatrix 
and permanent disfiguration, and others as leaving unusually promi- 
nent marks. protector against such accidents is to place a shield 
of tin above and on the near side of the acid can. Burns from the 
gas or gasoline firepots and capping machines seem to be of rare oc- 
currence. 

The attention to all small burns may seem to be trivial, too, trivial 
for some superintendents and cannery operators. If they are trivial, 
it will take only a few minutes to cleanse the parts and to give a 
rroper dressing. the healing then being only a matter of a very short 
time. But trivial burns are prone to become infected from neglect and 
eanse sears. or disfigurement. or to become infected with erysinelas and 
sepsis or pus. One “trivial” burn in the nalm of the hand became 
sentie and necessitated the amputation of an arm. All serious burns 
should receive the immediate attention of a physician. 
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Fig. 1—Steam pipes leading to retorts which are properly installed. 
The same kind of protection may be given to pipes leading to blanch- 
ers, preserve and syrup kettles. 
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Fig. 3—A proper staging for attending a line shaft, repairing 


belts, etc. 


Fig. 4—An old style double seamer completely guarded. Sprocket 
wheel on end of exhaust box and driving belt and pulley boxed in to 


prevent accidents. 
the double seamer. 


The closing machine for glass jars is guarded like 
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Fig. 5—Cherry pitter and fruit 
tive guarding of belts and chains. 
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Fig. 13—Neat, three-room hous 
A feature is the disappearing bed 
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SOME SAFETY MEASURE 
Reproduced from Bulletin No. 1, RESEARCH LABOR. 


but effec- 


fiir a small factory. The gears are 
e| fly-wheel makes a hand-brake. 


¢§ for employes as seen in California. 
hder the bath room. 


Fig. 2—An inexpensive protection in front of syrup and preserve 
kettles. Beneath the grating on which the workers stand is a gutter 
to receive and carry away all over-flow. 


Fig. 13—A device for delivering empty cans to the packing tables 
and conveying the filled ones away, eliminating the trucking. The 
machine is guarded. Spring boards are used to rest the feet. The 
floor was unusually clean during working hours. 


Fig. 14—Simple screen on the bean fillers to prevent dresses get- 
ting into moving parts. 


The cap also holds the hair where it belongs. 
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SHIFTING AND GUARDING BELTS 


The most serious accidents have been due to placing belts on mov- 
ing pulleys instead of waiting for the machinery to stop. Broken 
arms. legs, wrists, mashed fingers and hands, being violently thrown 
and injured, clothes caught and pulled or torn off, are in the records. 
In most cases the attempt at replacement was made by some one 
operating a machine who was not familiar with such work and 
sometimes contrary to orders of the superintendent. Such accidents 
cannot be avoided by safety devices, but should be prevented by 
requiring that the machines be brought to a stop, or if permitted 
to move, it should be very slowly and under control, and that the 
belt be replaced by the superintendent or mechanic. The work of 
the factory is never so urgent that time cannot be taken to make 
a_ stop long enough to replace a belt safely, rather than with risk 
of an injury. 

No line or countershaft should be so low that the pulleys or belts 
can be reached in the performance of any usual operation in the 
factory. In the case of shafting bearing a number of pulleys, there 
should be a suspended platform from which to make adjustments, 
to repair and replace belts, and to do the oiling. This is much safer 
than working from ladders and in the end also proves an economy in 
—— saving. An essential feature of this staging should be a hand 
rail. 

The collar with exposed set-nut continues to find victims. The 
records against this small piece of apparatus are such that it should 
be a criminal offense to have one in a modern factory. Safety collars 
cost on an average only from five to ten cents more than the. old 
style, so that the additional cost to an ordinary factory for the best 
form would not be more than one or two dollars. The losses occa- 
sioned by one serious accident would pay for the addirional equip- 
ment for all the factories in the country. Shaft couplings are minor 
offenders, as compared with the collar and set screw, but they should 
be of the type with unexposed nuts or bolt heads. 

Belts should be well guarded where they pass through the floor 
or where they pass so low or in such a position on a machine that 
they may be touched by the hand or brushed by the clothing. Where 
belts pass through the floor, they should be completely encased to a 
height of five feet, the casing being made of wood, metal, or strong 
woven-wire, the mesh being about one-half inch. Where machines 
have their driving belts near the floor, but the belting from above, 
similar guards should be provided. Belts or sprocket chains at the 
end of a piece of apparatus where someone is likely to stand, should 
be guarded and in most cases these guards can be best attached to 


the apparatus. 
GUARDS OVER GEARS 


Similar guards should be placed over gear and worm driven wheels 
wherever they come in such a position that it is possible to reach 
them in any operation. These cases need not be expensive or elaborate 
affairs. and in most instances can be built by the superintendent or 
engineer. 


The manufacturers of canning machinery are assisting greatly, in 
this work by changing their designs, not only to secure greater effi- 
ciency, but also to comply with suggestions made by the _ several 
state factory inspectors. The various machines require individual 
treatment in guarding against accidents, and some canners have ex- 
ercised considerable ingenuity in securing the desired result. The 
accompanying photographs serve to tell the story better than a de- 
scription. 

The crane or hoist for lifting crates in and out of the vertical 
retort has given considerable trouble. The hand crane has proven 
to be the more dangerous. as several cases have been cited where 
the crank has been whirled around, striking the arm and breaking 
bones. Some of the home-made affairs have not been equipped even 
with a ratchet to hold the load, and others are without a friction 
brake to check the load when the ratchet is raised to permit the load 
to come to rest, either in the kettle or on the floor. The ratchet and 
brake are, obviously, essential parts of the hoist and it is little less 
than criminal to operate one without them. 


The accidents with electric and steam hoists have been almost 
wholly attributable to the operator using too great speed—starting and 
ending the operation with a jerk. The steam hoist requires rather 
more care than motor in cold weather, as the action is not smooth 
until the cylinder is hot. Most of the accidents have been due to 
splashing scalding water and to dropping loaded crates, causing burns 
in the first place and occasional mashed toes in the second. 


TRAM RAILS 


The overhead trolley has been the cause of a few accidents, due to 
running loaded crates through an open switch. These have been in 
the nature of mashed toes and one fractured ankle. The number of 
these accidents has been very small, but they suggest that the same 
device which throws a switch and leaves a rail open might also be 
made to automatically place a stop in a position at the same time. 
The number of accidents resulting from the overhead tram rail has 
been small in comparison with floor trucks, and furthermore. the pos- 
sibilities of prevention seem to be easier. The accidents from floor 
trucks are, for the most part, due to carelessness of employees back- 
ing or running the trucks into others and to falling over the handle. 


GUARDS 


Guard rails should be placed upon all tramways, and around 
platforms and around areaways. <A properly constructed rail should 
consist of not only the hand rail at a height of about thirty inches, 
but also a second a few inches off the floor. This later is especially 
desirable wherever a tendency exists for the feet to be carried over 
the edge in making turns, as in trucking or carrying packages. Ele- 
vators should be particularly guarded, as more accidents have been 
reported occurring there than from falls from stairs or balconies. 
The manufacturers of the better class of elevators are able to supply 
automatic devices for opening and closing gates, or doors, which have 
been approved by factory and elevator inspectors and are almost cer- 
tain to be better than an untried appliance. In the absence of auto- 
matic guards, the owner should provide lifts or doors which will in- 
sure safety. 

It is not usual to place guard rails along the sides of the runway 
from the car to the warehouse, but this is so easily done that the pre- 
caution should not be avoided. Of almost equal importance to the hand 
rail is a guard about three inches in height to keep trucks from 
going over the edge. This latter precaution should also be followed 
when trucking follows inclines or narrow runways. 

A temporary guard should be placed around cellar or trap doors, 
or ovenings in the floors, in case these are left open or when making 
repairs. 
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CUTS 


Cutting the hands on the edge of tin cans is exceedingly frequent 
in occurrence. This occurs in handling the cans out of the cars, in 
transferring from storage to chutes and in filling. These cuts, as a 
rule, are of slight character but the effect of seeing persons working 
with bloody fingers wrapped in rags is repulsive. The handling of 
the empty cans should be done with gloves. Canvas gloves, made 
extra heavy on the wearing side, are inexpensive and will reduce cuts 
to almost a negligible quantity. The elimination of cuts on peeling 
and packing tables cannot be accomplished so easily. One of the late 
designs for continuous hand-filling machines embodies the idea of 
covering the edge of the can while it is being filled. The primary 
object of the design was for another purpose, but it is also successful 
in preventing this accident. Some products, like tomatoes, may be 
packed in trays holding either a half or a dozen cans, and a copper 
plate placed over the top. Though this is very simple and lacking in 
convenience, it is very effective. 

The ordinary can opener is a cause of many minor cuts, but for- 
tunately a late invention overcomes this source of trouble. It is too 
large and expensive for domestic use, but very well adapted to fac- 
tory needs. 

Many canners use some glass jars in putting up special lines, and 
a number manufacture ketchup, and thus require bottles. These pack- 
ers invariably report more cuts than all other accidents combined. 
The machinery for handling glass is very imperfect. There is no 
good reason why the washing, rinsing, filling and capping of ketchup 
bottles should not be automatic and independent of any handling by 
human hands. In the meantime, the use of gloves will afford some 


protection. 
FLOORS 


» Slippery floors are responsible for a fair share of accidents vary- 
ing from hard bruises to fractures of the wrist, arm and leg. The 
slippery floor is one of the conditions which should be abolished. At 
one time it was thought to be unavoidable, owing to the water used 
in preparation, the overflow from syruping and filling machines. ete. 
A brining, syruping or filling machine which has no provision to re- 
ceive and retain the overflow or the contents of a battered or over- 
turned can, is no longer a necessity and does not fill one of the re- 
quirements of proper sanitation. There are decidedly better and 
cleaner methods of distributing the products to the tables and remov- 
ing the filled cans than by the truck and tray system, so there is little 
need of water, juice and pieces of fruits and vegetables upon_ the 
floor. The best preventive of accidents from slipping is a dry floor, 
and this is attainable with care and proper equipment. Open gutters 
should not be permitted; instead flush irons or wood gratings should 
be provided. Wherever overflow is unavoidable, as in front of boiling 
kettles, blanchers, etc., slat gratings should be provided. It is not 
possible to avoid all water, overflow or bits of fruits and vegetables 
on the floor, but there can be a great reduction in the amount in 
most plants. 

Nearly all factory owners realize that the present floors lack a 
great deal of being ideal. Cement is the best from many standpoints, 
but is so hard and unyielding that it is extremely tiresome on the 
feet. A great deal of this foot and leg weariness may be overcome by 
the use of rubber heels for those who walk a great deal and the use 
of spring boards for those who are obliged to stand in one place. 


VARIOUS ACCIDENTS 


A number of minor accidents were reported, due to women’s hair 
being caught in belts or moving machinery. This is easily prevented 
by wearing cotton caps—a practice that should A to one as being 
proper irrespective of the precaution against accidents. 

Getting dresses caught in moving machinery or conveyors is pre- 
vented in two ways—First, by proper guards, and, Second, by a plain 
overdress which offers no loose ruffles or parts to be caught. In 
some of the larger factories. or in those running practically continu- 
ously, these dresses or uniforms, are made a necessity and serve a 
useful purpose in preventing accidents, as well as in greater cleanli- 
ness. They are simple in construction, easily slipped on and off, and 
easily laundered. 

All factories employing a dozen or more women should have a 
rest room, provided with one or two chairs and a couch, where they 
may be taken in case of accidents, sudden illness, fainting, etc. 

The only point at which accidents were reported as effecting the 
eyes was in the operation of corn cutting. Several comments were 
made upon injuries occurring to the eyes due to small particles of 
chaff and juice being thrown from the cutters. The simple preventive 
here is the wearing of plain goggles. 

The corn husking machine is one of the latest to be placed upon 
the market, but has not reached the point where it can be said to be 
properly guarded. The energy thus far has been spent upon the 
design to make it a success at husking. Without doubt this season 
will see many additions made to insure greater safety. 


FIRST AID OUTFIT 


A first-aid package should be conveniently located in every factory. 
The equipment need not be large, but should be intended for use. It 
should consist of a small white enamel wash basin, pitcher, small 
hand brush, a pair of scissors, a one-half pound roll of absorbent 
cotton, a half dozen rolls of three-inch cheese-cloth bandages, one 
two-inch roll of adhesive tape, powdered boracic acid for dry dressing 
and as an antiseptic to be dissolved in water for cleansing. Boracic 
acid is a very efficient antiseptic and can be used at the rate of a 
teaspoonful to a quart of water, or as a dry powder, and with it there 
is none of the danger that may atend the misuse of mercurial tablets. 
A four-ounce bottle of aromatic spirits of ammonia is excellent as a 
stimulant in case of fainting or exhaustion, the dose being a teaspoon- 
ful in a half glass of water. It will answer the purpose better than 
brandy or whiskey. A three-ounce bottle of paregoric is advisable in 
eabinets in factories outside of town. This may be used in case of 
acute colic or cramps. It should be given only in the exceptional 
ease and when a physician is not available. This should be marked 
“Poison.” The dose is one-half to one teaspoonful, and can be re- 
peated in a half hour. The use of paregoric is not to be encouraged 
and should be used only after the home remedies have failed or the 
pain remains very acute.. 

For burns, the best treatment is picrie acid. 
tion should be made, and about one pint kept in stock. A_ small 
amount should be poured on the burn at frequent intervals. This is 
decidedly better than oil. Picric acid is poisonous and should be 
plainly marked “Poison.” 

Some one should receive instructions from the local physician in 
properly cleaning an infected wound and in the proper application of 
the emergency bandages. It will he found that a very large per cent 
of the accidents can be handled with this simple outfit. 


A saturated solu- 
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high. Demand is heavy, however, and it will be necessary to 
place orders early to be sure of obtaining anything. Old stock 
is about exhausted. 

Tuna.—Not much new has déveloped: Several New York 
firms have received early shipments, which have been absorbed 
about as soon as received. 


PICKED UP IN PASSING. 

A Young, representing Louis Grebb, the well-known Baiti- 
more canner, was in New York a few days recently, and seemed 
confident that the canned foods business is going to be a record 
breaker this fall and winter. 

Charles Corby, one of the dominant factors in the salmon 
trade of the country, and for a long time identified with the 
Corby Commission Company, has sold his interests in the com- 
pany to Wm. H. Stanley, formerly manager for the nelley- 
Clarke Company, and will retired from business on September 
1. He will take a long rest, after which he may engage in 
some other line of business, but that is undecided upon. Mr. 
Corby came to New York in 1897 as the junior partner in the 
firm of Holden, Kelley & Corby, and also was connected witn 
the Pacific Selling Company as director. In 1901 he went to 
Seattle to manage the sales of the then newly organized Pacific 
Packing and Navigation Company. In 1904 he returned to 
New York as vice-president of the Pacific Selling Company, and 
at the end of that year closed up its affairs and incorporated 
the Corby Commission Company. He has been a prominent 
factor in salmon for twenty-five years. He was long associated 
with C. U. Halden, of Chicago, recognized as the leading canned 
foods expert of his time. Mr. Kelley, with whom he formed 
his partnership in New York, is now the head of the Kelley- 
Clarke Company. The canned goods trade will miss Mr. Corby, 
and will wish him well in whatever he undertakes in the future. 

No. 10 Southern pack sauerkraut is quoted through Southern 
brokers at $2.00 f. o. b. factory. No. 3s are easy at 60c. f. o. po. 
shipping points. 

Several Maryland packers are reported to be oftering 
through brokers old pack Maine style corn at 60c. f. o. b. fac- 
tory. One offer of 1,000 cases was made at that price. 

‘New York jobbers have shown considerable interest of 
late in 1914 Southern No. 10 peaches, with pie grades selling 


at $2.25 f. o. b. factory. Some good sales to pie bakers are 
reported. 


Frank A. Robinson, a well-known dealer of Omaha, Neb., 
was a buyer in the West Side grocery district the past week. 
He reports business in canned foods as very good in his vicin- 


ity and expects a continuation of the present desirable condi- 
tions. 


Japanese cables report light stocks of 14% cans crab meat, 
but a liberal supply of No. 1 flats. No. 1s are obtained at $13.50 
for October delivery, while halves are offered at $17.25, same 
month, both laid down New York. 

L. A. Graves, of J. O. Robins & Co., Portland, Me., was a 


visitor in the West Side grocery and canned goods trade during 
the week. 


S. L. Mendon, of Mendon & Co., Columbus, O., bougnt 
goods in the canned foods district this week. 

Seggermann Bros., Inc., received the first car of 1914 pack 
tuna fish this week. The cans cut show very excellent quality. 

Some packers report a firmer market on No. 2 tomatoes 
at 60c. f. o. b. It is still possible to buy at 55c., though not 
many are offered at that figure. No. 3s appear to be firmer at 


721%, @75c., with no offerings of moment below the inside quo- 
tation. 


North & Dalzell have received a car of California tuna fish, 
the first they have received this season. It is all 1914 pacx, and 
the cans cut show it to be of exceptionally fine quality. 

Sales covering several thousand cases of pink salmon were 
reported early in the week at 82%%c. here. Most holders are 
said to be declining bids below 85c. here. 

George L. Wilson, a well known dealer 
N. Y., was a visitor during the week. 


Buffalo, 
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Letters from San Francisco say that the opening price of 
sockeye salmon, red Alaska and perhaps some other grades of 
salmon will be higher in 1914 than they were in 1913. 

.Letters from Delaware say that, owing to unfavurable 
weather, the prospects are that the corn and tomato crops will 
both be below the average. Some say the reduction will be as 
much as forty per cent. Others are not quite so lugubrious 
about their figures. 

A well-known pea canner in shipping this year’s goods to 
his New York brokers writes ‘“‘The quality is 50 per cent. better 
than last year, but the quantity is sixty per cent. less. As far 
as I have gone my early peas do not turn out forty cases to 
the acre, whereas with only an average yield the usual output 
is eighty cases in New York State. It seems to me, judging 
from my experience, that the early output will be very short.” 

A. J. McFarlane, a well-known dealer of Concord, N. H., 
was a visitor in the West Side canned goods and grocery trade 
this week. 

Sidney Thursby, of Kemp, Day & Co., is at Saratoga, 
N. Y., for a few days. : 

Richard Thursby is in Sayville, N. Y., for a short visit. 

Advices from Seattle are that stocks of Sockeye salmon are 
down to almost nothing, with the exception of No. 1 talls. 

A letter from Baltimore says that the early crop of string 
beans is now all gathered and a higher market is certain. Late 
sales were as high as $2.50 f. o. b. factory for No. 10s. The 
fall crop will not be available until October. 

J. C. Henry, of the Winorr Canning Company, Circleville, 
Ohio, is this week with the New York agent of the company, 
W. B. McMechan, showing the trade samples of his kernel 
corn and succotash. 

Cables from Norway to the Togstad-Burger Company say 
that the catch of bristling herring is small, but of good quality, 
and prices are high. 

A mail advice says that one of the gieatest salmon runs in 
the history of the business is in progress in Alaska. The season 
opened earlier than usual, and the run is overflowing tne can- 
neries. 

Bids of 70c. f. 0. b. factory were declined on several thdu- 
sand cases full standard No. 3 tomatoes. Wires refusing the 
bids quoted 72% inside. Some holders have declined 60c. 
f. o. b. factory on full standard No. 2s. 

Gustav Porges, of Strohmeyer & Arpe Company, says 
that little sardine fishing is in progress in France, and that the 
fish taken are too large for the American trade. Portugal is 
having much the same experience, and Norway packers have 
few to offer. 

E. W. McManus, of the McManus-Heyer Brokerage Com- 
pany, Kansas City, has been a visitor to the West Side grocery 
and canned goods trade this week. He looks for good business 
this fall and winter. 

HUDSON. 


FOREIGN TRADE OPPORTUNITIES. 


Note.—Reserved addresses in connection with “Foreign 
trade opportunities” may be obtained from the nearest office 
by application in letter form. The list of officers follows: New 
York, Room 315, United: States Customhouse; Chicago, 629 
Federal Building; New Orleans, Association of Commerce 
Building; San Francisco, 310 United States Customhouse.. 


No. 13307. Canned fruits, wines, dried fruits, ete.—A 
business man in the United Kingdom informs an American 
consular officer that he desires to negotiate with American ex- 
porters of tinned fruits or other goods, wines, dried fruits, pre- 
serves, etc., in order to secure agencies. He states that his 
present duties as representative of various American associa- 
tions keep him occupied from September to about May, and 
that he is practically without occupation during the remaining 
months. The inquirer states that he is able to conduct business 
in several languages, and also furnishes references. , 

No. 13320. Groceries and canned goods.—A report from 
an American consular officer in the Near East states that a local 
man who imports a small quantity of American groceries and 
canned goods could probably handle a much larger quantity, 
and would like to hear from American shippers of these-lines 
of goods. 
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The Chicago Market 


Canned pea output short of 1913 by considerable margin—Quality has been much improv- 


ed—Retailers’ holdings of both corn and peas are very light—The market better 


cleaned up than generally recognized— String beans scarce—Canned apples out of 


supply—An interesting letter on salmon. 


Reported by Telegraph 


Chicago, July 10th, 1914. 

In looking around the market among the brokers, buyers 
and experts, I find some variation in views about trade con- 
ditions in canned foods, and have endeavored to chronicle the 
general consensus as follows: 

Canned Peas.—It is estimated that in Indiana and Ohio 
the dry and hot weather reduced the yield of peas per acre 
fully 25 per cent. less than 1913. The yield in Wisconsin 
along the lake shore is also short, due to excessive rainfall. 
The total yield in the state of Wisconsin for 1914 is estimated 
at about 15 to 25 per cent. less than for 1913. Southern 
Michigan suffered severely from a drouth, as did Indiana, 
while Central and Northern Michigan are reported to have a 
splendid yield of peas of fine quality under favorable weather 
conditions. 

Great effort among canners in Wisconsin, New York, 
Michigan and elsewhere, for that matter, has been made to 
pack superior quality this year, and that is a very consoling 
circumstance. 

Although the average yield throughout the United States 
is not expected to be as large as that of last year by probably 
an average reduction of 20 per cent., the high average quality 
will bring to the canners larger returns for the crop than they 
received in 1914. 

Continued rainfall in some parts of Wisconsin has inter- 
fered greatly with the outut. The situation as to canned 
peas at present is quite interesting, annd buyers are indus- 
triously seeking all the information they can obtain. 

A buyer who has just returned from Wisconsin reports 
that the yield per acre in the vicinity of Columbus is large and 
will average almost 100 cases to the acre. He also reports 
that most of the peas run extra standard and fancy, but 
very few standards have been produced. Wisconsin pack will 
largely run to number one, two and three Alaska. 


It is reported that some canners in Wisconsin and Mich- 
igan have packed so few standard peas that they are declin- 
ing to furnish samples to the brokers, because they will not 
have enough to fill what orders they have booked, and will 
have no standard quality to sell. 

Brokers and goodd judges maintain that the carry over 
of peas is very insignificant, and that the low prices at which 
they were retailed brought them so heavily into consumption 
that everything has been sold, not only out of first hands, but 
second and third hands, and that retailers’ supplies of cheap 
peas are very small. By cheap peas we mean siandard quality 
or low grade peas. 

As an evidence of that fact, they advance the arguun:rent 
that these low-grade peas were largely substituted for canned 
corn, the result being that the price of canned corn was held 
down all during the season, for common standard quality, and 
that it is now as cheap as it was when the price was opened 
at thte beginning of the season. 

Canned Corn.—The canned corn market is in a very quiet 
condition. There is some demand for fancy and extra stand- 
ard quality, especially of Maine corn, but there is no supply 
to meet the demand, and there are no transactions. 


Low grade standard corn or sub-standard corn is not 
wanted. No large quantity of the low standard or sub-standard 
corn has been carried over. It has been pretty well sold up, 
altogether from first hands and almost altogether from second 
hands. 

Retailers still have considerable low grade corn or cheap 
corn on their shelves, but that is because the low price of 
satndard peas caused a substitution of peas for corn with the 
consumers, and heid the price of corn down all during the 
season. The output of canned corn last year was very much 
below normal, in fact but little more than a 50 per cent. out- 
put of each of the two previous years. The output of canned 
corn cannot be estimated from inspection of the condition of 
the crop, as it has not arrived at a state of progress or matu- 
rity which will justify any kind of an estimate. 

It is sufficient to say that the crop looks well now, but 
is subject to so many influences that may damage it by the 


time the canning period comes that no reliable prediction of 
the probable production of canned corn is safe. 

String Beans.—Canned string beans were all sold up 
clean last year and the market is bare in first hands and sec- 
ond hands, and the stocks on retailers’ shelves are very low. 
All the canned string beans, both white and green, of good 
quality, will be needed this year to supply the demand, as the 
crop or output of string beans will come in on a bare market. 
Nothing can be said in relation to the probabilities of the out- 
put of canned string beans yet. The crop is so young that no 
estimate can be made. 

Canned Tomatoes.—There are rumors of a great reduc- 
tion of acreage throughout the East and West on canned to- 
matoes. It is hard to verify these rumors, but it is natural to 
infer that the very low prices which prevailed last year all 
during the season, and which still prevail, are discouraging to 
packers, and that they will hardly feel justified in packing so 
extensively this season as heretofore. 

The spot market on ordinary standard canned tomatoes is 
lower by 2% cents per dozen than it was a month ago for No. 
3 and No. 2 size, and though the price of futures has been 
well maintained by canners, buyers have refused to buy futures 
largely and are waiting, many of them at least are, for some- 
thing lower in tthe way of prices. 

Canned Apples.—There is no market on spot canned 
apples, because there is no stock, and where there is no supply 
there can be no transactions. The June drop of apples from 
the trees in Michigan is said to have been very heavy. This 
does not apply to the summer apples, but to fall and winter 
varieties. 

Still the outlook for a crop is good, and the probability 
is that there will be plenty of apples to go around. Michigan 
canners are making a price of $2.15 delivered Chicago for No. 
10 canned apples and New York canners are still holding 
firmly at $2.25 f. o. b. factory. Transactions in future con- 
tracts are small, but occasionally a few cars are sold. The 
prices on future canned apples are so low that very few can- 
ners are going to pack this season, as they do not consider 
that the price prevailing will enable them to make a profit. 

Small Fruits—The black raspberry crop in Michigan is 
coming on nicely, and promises to make a good yield, as the 
season has been quite favorable. The crop of red raspberries 
in Michigan was badly damaged in the winter by the hard cold 
weather—that is to say, the vines were damaged—and the 
yield will not be large, but Columbia raspberries are hardier, 
and a good yield is expected, better than that of Cuthberts and 
equal to that of the black raspberries. 

Canned Cherries.—The crop of red cherries in Michigan 
is heavy, but the prices were named so low that the packers 
could see no profit in canning them, and very little canning 
has been,done in that state. It is said that quite a large quan- 
tity of cherries was left on the trees to rot and fall off, be- 
cause the prices which could be obtained for them did not pay 
for the picking. Some of the Michigan canners' have 
packed some cherries, but have made such low prices that 
they did not find the output profitable, and as soon as they 
ascertained that such prices could not be made they discon- 
tinued packing. Therefore, the output in Michigan is ex- 
pected to be small. 

Canned Salmon.—A letter of date June 24th, from Ore- 
gon, written by a well-known salmon canner to another salmon 
canner, read in part as follows (the point from which the let- 
ter is written is on the Columbia River): 

“The run of Blueback Salmon is on here today, and we 
will get more fish delivered at our plant today than we got 
altogether in the last five years. (Blueback Salmon and Sock- 
eye Salmon are identical). If we had planted ten million in- 
stead of two and a half million, every plant on the Columbia 
River would be running full and then some. 

“If it were not for the hatcheries this river would not 
have any Chinook Salmon now, and if you people turned out 
two hundred million sockeyes a year you would have no such 
thing as a four-year run, but annual runs. if you cannot get 
the eggs in the Fraser, get them in Alaska and turn them out 
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as fingerlings. These fish show results, for we fed them at 
Bonneyville until they were fingerlings. For years our hatch- 
ery work was a failure, for the fish were hatched but not fed 
until they were large enough to care for themselves. Myself, 
Mr. Warren (and later Mr. MacGowan came to our aid) fed the 
fish. MacGowan showed where one trout had eighty odd fish 
in his stomach. This fish was caught below a hatchery. 

Now they all admit that we were right, and if this river 
turns out one hundred million young Chinook fingerlings the 
number of plants will double and the pack will be two million 
cases instead of half a million. 

The new Salmon Association is a grand step in the right 
direction. Cut out lawyers, send good cannerymen to go be- 
fore committees and demand what is right for the industry. 
We should see that those are put in power who will furnish 
what such an industry needs to prosper and grow and utilize 
the sea to grow food for the hungry mouths of men at a cost 
within the reach of every pauper, as well as every rich man. 
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The Salmon Association has got to draw up a fish code. 
Have the two States pass it and Congress pass it. Then you 
will raise ample funds for hatcheries, care for the young fish, 
and political grafters will no longer feast on the fishing in- 
dustry. 

I am in favor of the two States doing the policing, and 
under such a law collect the license and turn the money so 
collected over to the Bureau of Fisheries of the United States 
to operate all hatcheries on this coast, so when the fish run 
down on any stream they can use their own judgment as to 
how many young should be planted to restock them. 

Let no stream run down. Let all be alike and let Uncle 
Sam furnish as many dollars as we do to have ample meaus to 
do this thing right—and then let the Association have a com- 
mittee of hatchery superintendents of its own who will report 
the work as he finds it at each station, and we shall get the 


results.” WRANGLER. 


Seattle 


Market 


The usual dullness follows the Fourth—Early shipment of Red Alaska Salmon—Opening 
prices probably earlier than usual—Big run of fish on the Columbia River—Heaviest 
June export on record—Dry weather hurting the blackberry crop. 


Reported by Telegraph 


Seattle, July 10, 1914. 

Salmon.—This has been a dull week in the salmon 
business so far as operations at this end have been con- 
cerned. Business has been just about as quiet as it could 
be. This condition has been brought about, of course, by 
the holiday breaking into last week’s activities The sal- 
mon business is invariably dull around the Fourth, and a 
dull period following the recent activities was expected. 
With little fish to offer and the trade generally well sup- 
plied, brokers and packers have little to work on except 
futures, and futures are not very active. 

There was one development last week of interest to 
the trade throughout the country. The first shipment ot 
red Alaska salmon of the 1914 pack arrived at Seattle. 
The fish came from the George ‘. Myers cannery. The 
shipment consisted of 1,000 cases. It was said to have 
been the earliest shipment of red Alaska salmon ever re- 
ceived in Seattle. For a number of years past the Myers 
cannery has had the honor of getting the first red Alaska 
fish to Seattle. The company has some customers who 
want the first fish canned, and a small premium is ob- 
tained for such stock. 

All advices from Alaska canning points indicate that 
the season is well advanced this year. It looks as though 
the fish will get on the market a couple of weeks earlier 
than usual, and that means probably that opening prices 
will be named a little earlier than usual. 

Columbia River canners are having a great run ot 
fish. Some of the canneries have received more fish than 
they could handle and have been compelled to stop tresh 
supplies from coming in until they could catch up. 

Columbia River cannerymen are much exercised 
over a proposed ruling which, if enforced, will prevent 
fishing with set nets above tidewater. This would vitally 
affect many canneries not only on the Columbia River, 
but on other rivers in Washington where considerable 
fishing is done with set nets. It would reduce the salmon 
fishing operations on these streams to a fish-wheel propo- 
sition, which would mean a decrease catch. 

The weather has been great for salmon consumption 
all over the United States. It looks to Coast canners like 
a clean up on the Coast and at consuming points. 


Exports of canned salmon from Seattle and Tacoma 
in June were the heaviest ever loaded at these ports dur- 
ing a corresponding month, amounting to 4,991,974 
pounds, valued at $507,218. England took pretty nearly 
all the salmon exported in June. Several large ship- 
ments, however, were made to other countries. It looks 
now as though the bulk of the foreign deliveries to be 
made out of the 1913 pack have been made and that until 
the 1914 fish commences to arrive in sufficient quantities 
for export shipment, the movement by water will be light. 
June exports from this customs district were segregated 
as follows: 


. Destination. Pountds. Value. 
3,600 255 


Fruits.—Exceptionally dry weather has prevailed in 
Western Washington and Oregon of late, causing a good 
deal of uneasiness among raspberry and blackberry grow- 
ers. While the yield of the former fruit will not be very 
much reduced, inasmuch as the crop is pretty well in now, 
the output of blackberries is likely to be cut down mate- 
rially. Ordinarily there is an abundance of rain through- 
out June. This year very little rain fell. One of the 
things that berry growers fear most of all is that the 
drouth may hold back the growth of the berry canes and 
hurt the 1915 prospects. Special bulletins advising grow- 
ers to take all the precautions necessary have been issued 
in the Sumner and Puyallup valleys, where there is a 
large berry acreage. The strawberry crop is practicaily 
all in. The canned output will be slightly but not very 
much greater than a year ago, according to the most reli- 
able information now available. It is pretty hard to know 
just what the smaller plants around the State have been 


doing. “SALMON.” 
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The California Market 


Apricot canning begun and peach packing nearly ready—Scarcity of labor of 
all kinds—Fruit canning to be shown in moying pictures«at the Panama 
Exposition—Northwestern cherry crop and pack light—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., July 10, 1914. 


Fruit Packing Commencing.—The packing of apricots in 
the Coast counties, where the bulk of this fruit is put up, has 
been commenced, and will soon become general. Peaches are 
now commencing to ripen in the interior valleys and canneries 
there will be in operation in about ten days. In order to care 
for the large quantities of fruit that has been purchased ship- 
ments of apricots are to be made from the Coast districts to 
packing plants in the valley to enable these to keep busy until 
peach packing commences in earnest, and as soon as apricot 
packing is at an end peaches will be shipped to the Bay canner- 
ies, as is usually the case. More canneries will be operated this 
year than ever before, and all have made preparations for rec- 
ord packs. One of the greatest difficulties being experienced 
is to secure sufficient labor, both in the orchards and in the can- 
neries. Growers and canners are pointing to this condition of 
affairs as an effective argument against the passage of a univer- 
sal eight-hour law such as has been proposed and which is to 
be voted on at the general election in November. 


Moving Pictures at Exposition.—The California fruit and 
vegetable industry will be effectively depicted in moving pic- 
tures at the Panama-Pacific International Exposition in San 
Francisco in 1915. Pictures are being taken in practically 
every county in the State, and these will be shown in the Cali- 
fornia Building during the Exposition. The San Joaquin Val- 
ley Association recently took pictures in the vicinity of Oak- 
dale showing the pea fields, methods of harvesting, shelling by 
machinery, cooking and labeling, the point being emphasized 
that the peas are touched by human hands during no stage of 
the process. In-the fruit growing sections pictures have been 
taken of the trees in blossom time, during the harvest period, 


and the entire process of canning has been filmed. The vcali- 
fornia Fruit Canners’ Association has had an intensely inter- 
esting story picture prepared and other concerns have also 
taken up this form of publicity work. One of the great features 
of the Exposition is to be the use that will be made of moving 
pictures. Practically every State building will have a moving 
picture auditorium where scenic and industrial views will be 
shown free of charge, and from the preparations that are being 
made the canning industry will doubtless be given deserving 
attention. Here is an opportunity that should not be over- 
looked by the trade in general of calling attention to the impor- 
tance of the canning industry and the sanitary conditions under 
which foods are packed. 


Employes in Costumes.—The California Fruit Canners’ 
Association has instituted the innovation of supplying its fe- 
male employees with uniform gowns to be worn during working 
hours. Each woman at the Sacramento plant has been fur- 
nished with a blue gown trimmed in white, a blue apron and a 
cap to be worn during working hours. The wearing of caps in 
plants of this character is a requirement of the State Industrial 
Commission and is a safeguard against accidents where ma- 
chinery is in operation. 

Tomatoes.—The late rains have been of great benefit to the 
California tomato crop and the vines are in better condition 
than has been the case in several years at this time. Tomatoes 
will be packed this season at a number of plants in the valleys 
where they have never been given attention before. A fair vol- 
ume of business has been done at the opening prices announced 
recently, but interest in tomatoes has been overshadowed of 


late by the activities in fruits. Some sales of No. 2% solid pack 
are being reported at 85 cents, which is below opening rates. 

Cherries.—Late advices received from the Northwest indi- 
cate that the cherry pack there will be light, the crop in Oregon 
and Idaho having been badly damaged by rain. The outlook is 
that some California packers who have been making calcula- 
tions on the outside pack will find that they are already over- 
sold. 

Coast Notes.—Early in the season some large lots of apri- 
cots in the San Leandro and Hayward districts were secured by 
canners at $30 and less, but fancy stock of late has been selling 
at $35. Harvesting has been commenced. ‘ 

The Turlock, Cal., cannery is operating on aprieots and a 
pack of 30,000 cases is expected. Improvements costing $10,000 
have been installed, including a new steam plant, a feature of 
which is a double relay system, making a breakdown practic- 
ally impossible. 

At the annual election of the Kings County Packing Com- 
pany, held recently at Hanford, Cal., directors were chosen as 
follows W. J. Wilson, W. L. Haag, J. T. Dunlap, L. H. Hitch- 
cock and Oscar Odale. 

A. Bacciliri, of the Manteca, Cal., cannery, has received a 
large order for tomatoes and is preparing to pack at least 30,- 
000 cases. The work of completing the cannery is now in 
progress. 

The Grass Valley, Cal., cannery is preparing to operate this 
year on peaches, pears and plums, under the management of 
A. H. Mills. 

The bulk of the peach crop in the Fresno district is now 
under contract, canners having paid $20 for orange clings, $25 
for Phillips clings and from $27.50 to $30 for Tuscan clings. 

The Cottage Grove., Ore., cannery has increased its capi- 
tal stock to $5,000, and machinery is now being installed. 

Farmers in the vicinity of Dreary, Ida., have decided to 
erect a co-operative canning plant. Among those interested 
are Frank Davis, E. Ramey, A. R. Ferguson, Ed. Tour and 
George Drury. 

The Newberg Co-operative Growers’ Association, Newberg, 
Ore., is putting up a large pack of berries this year. The plant 
is under the management of J. W. Chambers. 

The Benton County Growers’ Association, of Corvallis, 
Ore., has been operating on gooseberries, strawberries and rhu- 
barb. Last year a business of $55,000 was done, and this year 
it is expected that these figures will be doubled. 

A fruit cannery is to be erected this fall at Gresham, Ore., 
by the Gresham Fruit Growers’ Association, recently incorpor- 
ated by M. O. Nelson, Charles Cleveland, H. M. Miller, H. E. 
Davis and F. H. Lehman. 

The Puyallup and Sumner Fruit Growers’ Association is 
adding to its equipment at Puyallup, Wash., and is preparing 
to put up jams, jellies, preserves and fruit juices. 

The Government has forfeited the bond of Charles E. Wil- 
liamson, formerly president of the National Tuna Fishing Com- 
pany, Los Angeles, Cal., because he failed to appear in court to 
answer to the charge of defrauding Mrs. Minnie E. Emerson of 
the value of two Los Angeles properties by letters misrepre- 
senting a cannery project. “BERKELEY.” 


Snohomish, Wash.—The cannery located here has started 
operations after having the building completely repaired and 
a new capping machine installed. . 
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BALTIMORE, MONDAY, JULY 13, 1914. 


EDITORIAL JOTTINGS. 


We are just in receipt of the following letter: 

“There is an opportunity for the canning indus- 
try to promote its own publicity at the San Fran- 
cisco Exposition, to be known as the Panama Pacific 
International Exposition, and which will be held in 
1915. The world will be there to see. It will be in- 
ternational and people will come from all parts of 
the world, 

All the big Associations are going to convene 
there. The National Association of Retail Grocers, 
the National Wholesale Grocers’ Association, and 
nearly every other Association of any imortance. 

What are the canners doing about it, if anything? 
Are they going to let individual exhibitors do what 
work they can, or is the Association going to make a 
great big exhibit for the whole industry?” 


And the writer goes on to say that possibly it is none 
of his buéiness; but we assure you he is one thoroughly 


conversant with the canning, the wholesaleing and the re- 
tailing of canned foods, and in a position to know the feel- 
ing of the industry on this question. 


The National Canners’ Association and those allied 
with it should meet in San Francisco in 1915, and it will 
be an economic and serious mistake to decide upon any 
other point for next year’s Convention. We are aware 
that the question has narrowed down to two cities, both 
of them thousands of miles from San Francisco; but those 
intrusted with the decision will be making an immense 
mistake if they allow any considerations to outweigh the 
importance of San Francisco’s call. 

The most serious consideration in this respect lies 
with the Machinery and Supplies Association; but it is 
serious from the aspect of making a fatal decision in turn- 
ing down California, not from fear that there will not be 
a good big attendance either of Eastern canners or 01 ma- 
chinery and supply men. The success of the past few 
years has been largely due to the harmony which has ex- 
isted between all factions. To decide upon San Fran- 
cisco means a drawing together more closely than ever 
of all sections and all interests, the uniting of all canners 
in one great body, and the extension and the betterment 
of both the Machinery and the Brokers’ Associations. To 
disregard San Francisco is to invite discord. Selfish inte: - 
ests and minor considerations must not be allowed to in- 
terfere. 


The total pack of canned foods on the Pacific Coast 
about equals in value the pack of all the rest of the coun- 
try, and it therefore has a just claim to recognition in the 
matter of the Convention City. It will be argued that the 
Pacific Coast is not interested in peas, corn and tomatoes, 
and it is true. But this did not deter them from joining 
the Associations, or contributing generously towards 
their support. They do not ask that the meetings be held 
alternately on the Pacific Coast and in the Middle West 
or on the Atlanti Coast; but that their great Fair be hon- 
ored on this one occasion with the annual meeting. There 
will be many Eastern canners who would not go so far 
to a Convention, but there will be more go than many 
now think ; and the same is true of the machinery and sup- 
plymen. It is never possible to select any place that will 
draw all canners; in fact, the attendance at all conventions 
is largely a matter of local surroundings. The Pacific 
Coast would attend to a man, just as the Middle Western 
canners went to Louisville, but ~vere few and far between 
at the Rochester meeting, and vice versa. 

But probably by the time this reaches our readers the 
decision will be made, and we hope for the best. We have 
no personal interest in the matter; probably would not 
even have the pleasure of going to San Francisco; but 
we have seen much of this Association work, and we be- 
lieve we are at the turning point for either greater ad- 
vancement or loss of much that has been gained. 


In this issue we give an account of the formation and 
incorporation of the Association of Pacific Fisheries, a 
strong, influential body comprising all the great salmon 
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canning firms, together with the fishing interests, etc., of 
the Pacific Coast. The men comprising this Association 
are men of means, and spend their money freely to obtain 
the end saught. That they will be a power in their busi- 
ness goes without saying. Though the youngest of all 
canners’ associations, it is today the strongest, for it prac- 
tically embraces every firm in that line of business. 


CANADIAN CANNERS NOW AT WORK ON THEIR CROPS 


Strawberries Will be Just a Fair Crop—Peas Will be Good 
Unless Hot Weather Should Hasten Harvest—Acreage 
Curtailed Except in Niagara District—Business 
Generally Quiet, but Buying on a Solid 
Basis and Prices Firm. 


June 25, 1914. 

With the canners just commencing their season and now 
busy on the strawberries, attention must be turned to this 
phase of the market outlook, which has been made very in- 
teresting on account of the devolpments of the last couple of 
years. Generally there has been this season a curtailment 
of acreage devoted to canning crops following what was con- 
sidered an overproduction in some lines last year, but in the 
Niagara peninsula this has been offset by the activity of the 
growers following the damage to the peach crop. Orchards 
have been utilized for fruits and vegetables and the growers 
have had more opporunity to give attention to this depart- 
ment, while they have had the incentive of endeavoring to 
make up for the loss sustained to the peaches. 

The strawberry crop is just fair from all reports, and 
peas are good, but in regard to both, the weather, during the 
ripening, will be responsible for the length of the season and 
the yields. With regard to tomatoes it is early to speculate, 
but generally speaking, reports are good to date. 

Canned goods are going into consumption rapidly at 
present, and the old stock should be pretty well cleaned up. 
Canned salmon is getting dear and the sockeye stocks at the 
coast are exhausted; new stock will probably come in about 40c 
above the first quotations for this season. 

Reports from the Western wheat fields are very favor- 
able, and a big crop is now assured with the prospects of a 
record yield. The growth is now from 12 to 20 inches, and 
the plant is in good shape; there has been little hail. With 
wheat cheaper in Chicago than since 1906, the Canadian crop 
outlook has taken the prices down until there is now the un- 
favorable feature that the prices are getting to a place where 
the margin of profit to the farmer is very small. Flour has 
not followed wheat for the reason that cash prices for old 
stock are firm, but Canadian millers may have to go down 
if they want to compete with the American exporters, al- 
though there is little business at present. In Ontario about 


a 60 per cent. wheat crop is predicted, and with a short hay 
yield prospects are not of the best. 


Butter and cheese markets are unsettled. Packers are 
bidding strong for June, products and the prices for butter 
are unfavorable for export to the States. Exports in cheese 
have been curtailed by the failure of London to come up to 
the high prices, and there has bétn a shaving off as a result. 

Business is generally quiet, although better in groceries 
than most other lines. Particularly is this so, as it is figured 
that the retailers are in good shape with regard to their 
stocks, and are buying very carefully. The good prospects in 
the West have improved things a little out there, and Quebec 
reports conditions as fair—Canadian Grocer. 


Dillsburg, Pa.—During a storm the other day, the big 
water tank of a preserving factory here fell through the 
roof and narrowly escaped killing several girls at work. 


Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


Baltimore Mew York Chicago 
ASPARAGUS*—( California) 
White Mammoth No. er «$2 75 230 250 
ss Peeled, | 3 §0 
Green ye 2 50 215 2 30 
White, Large ‘‘ 2%........ 240 200 215 
Green, 200 205 
White, Medium“ I 95 2 00 
Green, ** 
White, Small ss 1 85 1 
Tips White, 2 25 2 30 2 20 
Green, Square ‘‘ 1 ........ 200 210 10 
BAKED BEANS{-No. I, Plain 34 37% 36% 
1, In Sauce...... eerie 5 
BEANSt—Refugee Size 1 Whole No, 2...... ...... 200 195 
“ “ 9 “ “ 2. I 65 I 65 
String, Standard Green 2..... 65 80 85 
50 
4 sag 475 47 
Stand. White Wax 70 be 
‘* Limas Extra No. 2.......... I 25 I 30 
‘* Red Kidney, Stand. No 2................ 62% 65 60 
BEETS}{-Small, Wiole I 15 I 20 I 35 
Medium ‘ 80 I 15 I 25 
Large I 00 I 05 1 Io 
a Cut 85 go 85 
CORN{— 
«No, 2 Evergreen Stand.......... 60 62% 62% 
2 Maine Style Standard......... 65 
as Extra Stand........... 75 82% 
‘i 95 Ico 
ndar 55 57% 57% 
MIXED -No, 2—12 Kinds...... 85 
OKRA AND No. 2 Standard 85 
Barly June Stand.................. 80 85 85 
as ‘© 2 Ex. Stand. Early Junes.......... 85 87% 95 
os ‘* 2 Sifted 1 10 I 25 
ad “ 2 Extra Sifted......... t 80 
‘* 2 Extra Fine Sifted I 55 175 
T 95 2 25 
‘* 2 Barly June Seconds 95 75 70 
“ 2 Ex. Stand. Marrowfats... I 10 I 00 
SOAKED, No. 2...... 50 55 


Continued on Next Page 
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As. Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, July 11th, 1914. 


Notwithstanding the continued favorable weather this 
week, the farmers claim that there has been no improvement 
in the crop conditions throughout the tomato canning sections 
of Maryland and the adjoining states. They assert that the 
damage done by the unfavorable weather that prevailed during 
the previous two or three months cannot be overcome by only 
two or three weeks of favorable conditions. Be that as it 
may, it is too early in the season for anyone to successfully 
predict what the outcome is going to be so far as the size of 
this sseason’s pack is concerned. It is reasonably sure, how- 
ever, that the demand for the goods is going to be large, and 
that a general revival in business is imminent. 


There was a large demand again this week for spot toma- 
toes, and nearly every state, from Maine to Colorado, sent 
hurry-up orders for them. The average size of the buying 
orders was somewhat larger, but the greatest gain was in the 
number of them. It is evident that the jobbers allowed their 
spot stocks to run down to the irreducible minimum, ana are 
now buying to meet actual requirements. The indications are 
that the market will be active again next week. 


An active market for the spot goods at this time in the 
season is always an incentive to buy future tomatoes. There 
was an increase in the demand for them this week, not in any 
large lots, however, but enough to show that this market will 
be the chief source of supply during this season, same as here- 


tofore. There will be the usual fluctuations in the marker 
during the next six months, as a matter of course, but the 
consensus of opinion appears to be that the course of the mar- 
ket prices will be rather toward a higher level of values finally. 
The responsibility and reliability of the man behind the con- 
tract should be given careful attention. 


String beans are stronger and active because the output is 
much smaller than usual, and they cost more money to pack. 
The early crop is in the cans, and the fall crop will not be due 
until around October 1st. Sweet potatoes advanced, and all 
grades of spot corn have been moving out in small quantities. 
The low price for sauerkraut attracts numerous small orders. 


The small stocks of peas will not bother the canners to dispose 
of them before another canning season rolls around. In the 
other lines of vegetables there was nothing doing outside of the 
usual small daily orders. 


The blackberry season is now on, and will last a couple 
of weeks longer. The demand for them in large lots has not 
yet begun, but they are expected to be active as the season 
opens up. The raspberry crop is over, and the pack was 
smaller than usual, especially the red raspberries. In fact, 
all the berries were lighter than usual this season, excepung 
gooseberries, and the prices are firm. There was a large pack 
of white cherries, and the excellent quality and low prices for 


them brought a large number of orders from markets that 
usually buy them elsewhere. The season for canning pine- 
apples is over, and the prices are firmer, especially for the dif- 
ferent grades of grated pines. A few new crop apples are 
being packed to meet the demand for quick delivery. There 
is a small increase in the buying of future peaches and pears. 
A few pie peaches were packed this week for quick shipment. 
THOMAS J. MEEHAN & CO. 


CANNED VEGETABLES PRICES—Continued. 
PUMPKIN}-Standard No. 3 


Quality No.3......... 

SPINACH{-Standard 

SUCCOTASH{-Green Beans No, 2........ 

Maine 

SWEET POTATOES}-Jersey No. 3....... 

Standard ‘‘ 3....... 

TOMATONS Extra Stand.Ballo. 3........ 

Standard 

Seconds 

Standard 

“ Fancy 

Standard 


ce 


Michigan ‘‘  3....... 
“ 
BLACK BERRIES§-Stand. 
Standard 
a 
Preserved 2...... 
BLURBERRING}-Stand. 
Maine, 

New Jersey r1o...... 
= Southern 
BLUEBERRIES—Maine 
2 Seconds, Red............ 
“ 9 White......... 
“ Red ‘* 2 Stand. Water............. 
“2 Ex. Preserved........... 
“ Red Pitted......... 

Red “ 10 Sour 
GOOSEBERRIES§-Stand. No. 
DO 


No. 2 Stand. Md. f.o.b. Co. 


3 


“yo, Maryland ‘‘ 
to, Jersey 
Fancy San. Cans 5% inch... 
CANNED FRUITS 
York No. 


PEACHES*-Cala. Stand. No. 2%, L. C. 


“ Ex.Stand. ‘‘ 


2%, 


No. 1 Ex. Sliced Yellow, . 


2 Standard White........ 
2 Yellow...... 
Yellow ...... 
2 Seconds, White....... 
2 = Yellow ......... 
3 Standards, White....... “ 
3 Yellow....... 
White......... 
Vellow .. 


3 00 
I 20 


Continued on . Next Page 
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age 
85 ge go 
ge 92% 77% 
60 2% 73% 
go 95 I co ooo 
85 go go 
um’ 208 
82% 80 85 
250 250 ...... 
75 77% 8255 
70 70 80 
60 57% 60 
30 
230- 245 260 
2 20 
3 90 3 60 
I 15 I Io 
87% 1 00 95 
on 
95 go 2 
oe 
77% 
I 65 1 60 
8 80 8 
375 475 4650 4 
ie 
— 180 1 80 
87% go 
75 82% 85 
4125 
I 
175 1 85 : 
8 50 
60 80 85 
275 550 360 
155 170 #4170 
180 190 1 85 
I 40 I 40 
85 go go ke 
go om 
I co I co I oo 
” ” 85 87% 
I3e@ 140 I §0 
I 60 I 65 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., July 9, 1914. 

Tomatoes.—The most interesting feature in the tomato 
market during the past week was the inquiry from Missouri 
River points which were supposed to be carrying fair stocks of 
tomatoes. While there was no heavy buying from that terri- 
tory, the indications are that during the coming week there 
will be quite a good movement. The Baltimore market is 
about cleaned up under 75c. for 38s and 57%c. for 2s. Our 
spot offerings are confined to a very few lots. 

The situation on future tomatoes is unchanged. The 
drought has been broken in most sections, but in some local- 
ities the rain came too late to get out the full acreage con- 
tracted for. From what we can learn, the acreage is much 
shorter than last year, and we personally know of a number 
of factories that will not operate this season. At this writing 
the crop, generally speaking, is looking well. What the final 
outcome will be remains to be seen. We can book orders for 
future tomatoes at 75@77'%éc. for 3s, 55@57%c. for 2s, and 
$2.20@2.25 for 10s, 100 per cent. delivery. 

Corn.—There is a steady demand for corn in small lots 
and the higher grades are pretty well cleaned up. 

For future delivery, we can buy standard Shoepeg corn at 
65c.; extra standard at 70c., and fancy quality at 724% @75c. 
The market on future Maine style corn ranges from 60c. to 
75c., according to quality. Cc. W. BAKER & SONS. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., July 10th, 1914. 

The tomato market is very firm and tne demand good. 
It is closely cleaned up on full stand. No. 3s, which are now 
quoted at 80c., hand-packed sanitaries 85c., and the same in 
No. 2 size at 67%c. 

The corn market is active and the demand very good from 
sections affected by dry weather. Ohio corn is quoted at 
57%c., with Indiana quoted at about the same figure. Itmnois 
corn is held at 60c. 

Peas are selling fast, the market is in good shape and the 
demand is coming from all sections. Early June Alaskas are 
quoted at 67%, sifted at 70c., extra sifted at 80c., No. 5 sweets 
at 65c., No. 4 67144c. The sweet pack is very light and there 
are very few in packers’ hands. 

The kraut market is fairly steady with demand good. 
The outlook for the string bean pack is very poor on account 
of the dry weather, and it will be short. Business in general 
is certainly good. HARRY C. GILBERT COMPANY. 


WAUKESHA, WIS. 


Waukesha, Wis., July 10th, 1914. 
Reports continue to come in of small yields in Aiaska 
peas, and, while packers will be able to fill their orders, the 
surplus will be very much less than last year. The appearance 
of blight in the sweet peas is causing considerable concern, 
and a fifty per cent. shortage in this variety is expected from 
the territory affected. Many packers will hold surplus Alaskas 
for fear of shortage in sweets. There is a fair demand from 
many parts of the country for cheap peas, and for very fancy 

peas. CRARY BROKERAGE CO. 


Sacramento, Cal.—Uniform gowns for its 250 women em- 
ployes is an innovation which has been adopted by the Cal- 
ifornia Fruit Canners’ Association at its local plant. The 
uniforms are blue trimmed in white ,with a blue apron and 
cap. 


For Sale-——Two Chicago Auto-Tippers in Al condi- 
tion, cheap to quick buyer. 
THOS. F. LUKENS METAL CO., 
248 N. 4th St., Philadelphia, Pa. 
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CANNED FRUIT PRICES—Continued. 


Baltimore Mew York 
PRACHES}-No. 3 Selected, Vellow......... = 9§ 1 80 
3 Seconds, White............ I 15 117% 
Yellow... 1 22% 
3 Pies, Unpeeled 92% 
PEARS{-No. @ Bocondis in Water 55 
85 85 
4 3 Seconds in Water.............. I 25 bane 
3 Standards in Water............ 82% 
PINE- Bahama Extra No. 1 80 
Bliced ..... £390 4140 
» I 40 
» Hawaii Sliced Extra " 2%..... 1 85 2 20 
» Stand. 2%..... 1 65 I 70 
<4 <4  @ I 65 
od ‘id 2 258 I 50 
» Grated Extra 2 ..... 1 50 I 60 
ad ” Shredded Syrup "Io .... § 25 5 25 
Crushed Water 10 ..... 478 475 
ru: 
RASPBERRIES}—Black Water No. 2 go I to 
Black Water” 10..... 5 co 5 75 
STRAW- Ex. Stan. Syrup No. 2...... as 240 
BERRIES§— Preserved a. I 30 I 30 
Extra Preserved ” 2...... 145 4155 
Standard 85 87% 
Preserved go 80 
Standard Water ’’ ro...... 550 650 
CANNED FISH. 
HERRING ROE*-Stan. No. 2................ 145 1 5@ 
OYSTERS§-Stan. 5 oz. 90 
” ” 4 oz, 80 
” 
ad Selects 6 ez. I 25 
” ” 2 oz 2 70 
SALMON—Sockeye Tall I 75 
Flat 210 
” ” I 27% 
Alaska Tall 50 
97% 
” ” 
ad Pink Tall 85 
Columbia talls, 1-lb 2 25 
” ad 2 40 
” ne I 45 
SHRIMP}{-Wet or Dry No. 1%. 3 00 


(Baltimere Shrimp prices “ps © b. Mississippi.) 


: Ve 


({) Baltimore quotations corrected each week by Thos. J. Meehan & Co., Brokers 

“ T. G. Cranwell & €o., Brokers 

New York and Chicago prices Corrected by Special Correspondence. 


Chicage 

I 30 

425 

85 

go 

115 

go 

a I 30 

I 40 

I 75 

I 75 
I 

I 25 

a I 40 

I 60 

7 50 

iS I 05 

I 50 

1 60 

I 05 

92% 

7 00 
155 

3 00 
= 6 25 

85 

77% 

I 60 

ge 
35 

1 80 

I 95 ' 
I 30 

I 50 

60 

I 25 

85 

65 

2 25 

2 45 

35 

77% 

I 05 

2 60 
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Regular and Sanitary Can Prices 
F, O. B, SHIPPING POINT. 
Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 
quote the following prices for Cap Hole Cans:— 


Size Opening Season 
$ 9 25 per M. 


Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 
3 ounce 2-11-16 inch diameter 2-X% inch high $ 8.50 
3-% 3-5-16 ‘* II.00 


Sanitary or Open Top Cans 


The American Can Company, Continental. Can Company, 
Johnson- Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


Size 


OFFICIAL STANDARD SIZES OF CANS. 
aND Cap CANS 


DIAMETER. HEIGET., 


3- 4-9-15 
SANITARY CANS 


CANNERS’ METALS. 


torotons 1 to4tons 


PIG TIN—Straite 33 25 
PIG LEAD—Omaha or Federal 3 90 
4x% gxI0 8x19 
SOLDER—Drop and Bar......... 22 21 20 
22 21 20 
Wire Segments...... 22 21 20 
TIN PLATES. F. O. B. MILL 
14x20, 107 lbs, Base Bessemer 3 55 
14x20, 100 lbs. Bessemer 3 40 
14x20, 95 lbs. ‘‘ Bessemer Steel................ « 
14X20, 90 lbs ‘‘ Bessemer Steel....... ........ 3 3¢ 
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eroekers.... 


Favorably Known to the Canning Industry 


The J. M. Paver Company 
326 RIVER STREET, CHICAGO, ILL. 


CANNED FOOD BROKERS 


A sincere endeavor to provide an unusual quality 
of service in keeping with the ideas of those who 
know and appreciate the true value of salesmanship. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


JOHN A. LEE JOHN B. HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEsT RANDOLPH ST. CHICAGO. 


PHONE, HAYMARKET 3766 


We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell all the wholesale houses 
in Chicago and refer to any of them. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 
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GEO. W. ZASTROW 


MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD. 


TALS 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


Are You Interested 
In The Following ? 


THE Canning TRADE 


— 
LANG’S NEVERSLIP 


CAP DROPPER 


for placing can caps on all size cans, ready for capping 
operation. No more cap girls; less expense; never 
misses; cap always placed correctly; never wears out. 
Is a natural step in the progress of automatic, up-to- 
date canning kitchens. State how many you wish; 


the price will surprise you. 


PORTLAND, 
MAINE. 


E. M. LANG CoO., 


1 Practically New 60 to 70 H. P. Brick Set Boiler 


1 Queen Anne Belt Hoist 


1 M. & S. Corn Cooker—Filler 

1 Queen Anne Cooker—Filler 
10-40x72 Open Kettles—Really New 
10—30x60 Closed Restort—Really New 


our own make - 


: ( Steam Circle Hoist 


Lot of Process Crates &c. 


$185.00 ) 


Bargain Prices 


A. K. ROBINS & CoO. 


16 Market Pliace 


BALTIMORE, MD. 


WIRE ORDER AT OUR EXPENSE 
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HOFFMAN AHLERS CO. 


CINCINNATI, O. 
New York Office, 197 Pearl St. 
COPPERSMITHS 


RAPID SANITARY BOILING COILS 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will - 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Migrs. 


Cazenovia, N. Y. 


FURNISHED WITHOUT CRUSHER 
—IF DESIRED— 


SHOPS 1033-41 W. LAKE STREET — CHICAGO, ILL. 


DESIGNERS, MANUFACTURERS AND ERECTORS OF 
SPECIAL MACHINERY AND EQUIPMENTS 


HIGHEST GRADE PULP 


is going to be produced 
Most Efficiently 
and 
Economically 
in a large number of the 


Best Equipped 
Tomato Pulp Plants 
where the 


U. S. COMBINED PULPER 
AND FINISHER 


will be installed. 
Have you ordered yours? 


if 

3 
4 

: 
U. S. BOTTLERS MACHINERY COMPANY 4 

US.BOTTLERS 
MACHY CO. MACHY CO. 

af 


I, the cost 


20th CENTURY GAS MACHINES 
frequently save from 30% to 50% 
of Gas Consumption and give great- 
er efficiency, better results in every 
way. Canners who use the 20th 
Century Gas Machines will prove to 
your complete satisfaction the sup- 
eriority of this apparatus. 


Write For Proof 


THE C. M. KEMP MFG. CO, 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


Mistakes Are Costly 


Avoid them by purchasing 


LANDRETHS’ 
SEEDS 


We grow all seeds used by 


CANNERS 


Ask for anything you want 


We especially recommend our Beet and Spinach 
Seeds for Canners’ use for sowing 
this midsummer 


Before placing contracts for crop 1914 for use 
in 1915, comunicate with us stating just what 
you want and give us the opportunity of offering 
LANDRETHS’ SEEDS. 


D. LANDRETH SEED COMPANY 


FOUNDED 1784 


Bloomsdale 
Seed Farms 


Bristol 
Pennsylvania 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a. 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 

THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
is used by many of the most prominent canners in the U. S. 

The BENEFITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. 


Sole Manufacturers Blaine, Wash., U.S.A. 
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Are You Familiar With 


THE KNAPP WAY 


Labeling, Wrapping and 
Boxing Cans? 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 
hand. 


Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FPRED. H. KNAPP CO. 
: Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont., CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT 


Warner Inter-Insurance Bureau 
RESULTS 


Cash Saving, $ 450,000.00 
Losses. paid since 574,566.03 
Insurance in force, March 3lst, 19, 245,675.42 
Cush Ghat, 16846; 304,457.11 


Placing your Fire Insurance through this Bureau means 
your Insurance at ACTUAL COST. 

Reduce your overhead expense by placing your insurance 
on CANS, CASES, LABELS and other supplies vais 
the Exchange. 


LANSING B. WARNER, INC., Attorney, 111 W. Monroe St. CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, Indianapolis, Ind. GEO. G. BAILEY, Treasurer, Rome, [New York 
WM. R. ROACH, Hart, Michigan ; ‘ T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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Good Flux is an absolute necessity in your business because the public demands the very highest 
standard of purity in food products. Eureka Soldering Flux is especially adapted to cannery use 
and in our special process of manufacture every objectionable impurity is removed. Its use in~ 
the largest and most successful canneries in the country proves its advantage. 


The Grasselli Chemical Company 


MAIN OFFICE: CLEVELAND, OHIO. STOCKS CARRIED IN ALL SECTIONS OF THE COUNTRY. 


DRY POWDER D i & Re F E CT A tw T NON-POISONOUS 


BALTIMORE, MD. 


PHENYLE . Stricker St. 
WILL NOT TAINT YOUR PRODUCT Et COLUMBUS, oO. | 
JAMES D. POSTON 
EASY AND BOCONDMIC TO USE USED BY CANNERS WHO KNOW 853 S. Champion Ave. 


Mig. by BANNERMAN CHEMICAL CO.,, Syracuse,N.Y. “ANSAS Crry, Mo. 


MERICAN CokeTin Plates 


Highest quality TIN PLATES— specially adapted to the requirements of the canning and packing industries. 
e also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


||_AMERICAN SHEET AND T TIN PLATE COMPANY, General Offices, Frick k Bidg.; F Pittsburgh, F Pa. | « 
Manufacturers CANNING HOUSE MACHINERY & SUPPLIES 
SE We have a | 
Prices crane large and 
Quoted on : fine equip-; With Improved Hinged Door; Making the 
Work Lighter and Quicker. 
Machinery therefore, 
on can give 
prompt and 
ene satisfactory Edw. Renneburg & Sons Co. | 
tions service | 
Machine and Boiler Works 
Power Crane WORKS: OFFICE: 
WRITE FOR PRICES 
THE SINCLAIR-SCOTT COMPANY ATLANTIC WHARF 2639 BOSTON ST. 
Wells & Patapsco Streets, BALTIMORE, MD.{ poston & Lakewood Ave. Baltimore, Md. 
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STEEL EQUIPMENT FOR 
CANNERS’ AND MANUFACTURER’S 


Increase Shop Efficiency ! 


Save valuable time in handling 
tools and small parts 


MERCHANDISE OR TOOL TRUCK; 
OR SPOOL TRUCK FOR 
TEXTILE MILLS 


Steel Factory Stools are 
Fire and Wear Proof 


WE build special angle steel 
stools—very solid construct- - 
ion—dark green enameled—special 
turned foot—pressed steel or hard 
wood seats as desired—all heights— 
with or without back. No. 4 with 
12” diameter steel seat is a mighty 
fine proposition—ask about it. Send 


for complete steel factory equip- 
ment catalog today. Willshow you 
positive saving on your equipment. 


OUR REPRESENTATIVES 
S. O. Randall’s Son, Baltimore, Md. 
Bert C. Keithley, Indianapolis, Ind. 
T. M. Lothrop, Chicago, Ill. 


Angle Steel Stool Co, OTSESO. 


Made with heavy galvanized sheet steel trays. 
Size inside of angles 31 by 31 inches square and 
36 inches high over all. Braced as illustrated. 
Mounted on roller bearing casters. 

Trays are interchangeable. State height of trays 
required. Total weight about 100 pounds each. 


SEND FOR NEW NET PRICE CATALOG 
No. 114. JUST OUT. 


Truck No. 331 


No. 4 
All Steel Stool 


WE MANUFACTURE 


FOR BRIGHT AND RUSTY CANS . 
For very rusty cans, there is nothing better than our SI1L,V ER 
Let us know your wants 


JOHN G. MAIER’S SONS, The Lacquer People 


Established 1870 BALTIMORE, MD. 


THE CANADIAN CANNING AND EVAPORATING HEADQUARTERS ARE AT 


THE BROWN, BOGGS 


HAMILTON, 
CANADA 


CO., 


WE ARE SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. 
THE FRED. H. KNAPP CO. 
S. M. RYDER & SON 

WM. 8S. KERN 
CHISHOLM-SCOTT CO. 

W A. TRESCOTT CO, 

J. B. FORD CO. 


HUNTLEY MFG. CO. 
BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 
MORRAL BROS. 
SINCLAIR-SCOTT CO. 

C. M. KEMP MFG. CO. 

C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS CONVEYORS, FRANK 
HAMACHEK PEA VINER FEEDERS, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN 
CORN HUSKERS, BAKER-SHIPPEE AGITATING COOGER 


AYARS CAPPER 


WE SUPPLY COMPLETE MODERN 


INSTALLATIONS for CANNING FACTORIES 


Buy Direct From The Manufacturers 


H. D. DREYER & CO., Inc. 


ALICEANNA AND SPRING STREETS 
BALTIMORE 


LOCK CORNER BOXES 


CHICAGO STORAGE 


We have eight warehouses, all centrally located on rail 
and lake, free switching on carloads, specially adapted 
for storage of Canned Goods, Dried Fruits, etc. 


Have never frozen a case of canned goods 


WAKEM & McLAUGHLIN 


INCORPORATED 


CHICAGO - - ILLINOIS 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale—Two No. 8 Hawkins Universal Exhaust 
Boxes. Only used two weeks and good as new. Cost 
$175.00 each. Make us an offer. Address Box A 108, care 
The Canning Trade, Baltimore. 


For Sale—Three 250, three 225 gallon new copper 
steam jacketed kettles, complete. These kettles were left 
over from last season and are well constructed of heavy 
copper throughout and are ready for immediate shipment. 
Also three second-handed 175-gallon copper steam jack- 
eted kettles, complete. These second-hand kettles are 
thoroughly overhauled and are in A No. 1 condition. We 
offer these new and second-handed kettles at a bargain 
for cash. Write for prices. 

HAMILTON COPPER ANDBRASS WORKS, 

99-109 Springdale Pike, Hamilton, Ohio. 


For Sale—1 Baker double dump scalder, 2 Bucklin 
cyclone pulp machines, 12,000 No. 10 sanitary enameled 
cans and boxes to go with them, 5 closed steam retorts. 
The above machinery can be bought right. Address, 

THE CARTY CANNING CO.,. 
White Plains, Ky. 


For Sale-——One standard Hawkins capper, 4 seasons 
old, $150.00 ; 2 standard King fillers, 4 seasons old; 2 1-16 
opening, $125 or $65 each. 


COLBERT CANNING MACHINERY CO., 
312 S. Sharp St., Baltimore, Md. 


FOR SALE.—One three-car Renneberg steam box with 
swinging doors and cross trucks; a large number of iron and 
wooden oyster cars, also lot of 12 lb. T. Rail; medium size 
process kettle and 6 crates complete; hand hoist and frame; 
30 H. P. 3-inch tubular boiler without stack; 20 H. P. Scotch 
type boiler without stack; kerosene burning fire pots with air 
compressor; large lot of assorted pipes and fittings and vari- 
ous other sundry articles for a complete oyster canning plant. 
These were installed new at Cedar Key, Fla., and used only 
four seasons; 4 Lidgerwood rotary hoisting engines; 1-75 
light Colts Acetylene machine. If interested, write for par- 
ticulars to RUGE BROS. CANNING CO., 

Apalachicola, Fla. 


FOR SALE—We offer in good working condition at less 
than one-half the original cost the following canning house 
machinery: 

One (1) 

Two (2) 

One (1) 


Universal Climax Capper. 

Twelve Spout Fillers for Climax Capper. 
Exhaust Box for Climax Capper. (The above 
items form a complete line for a canning house). 
J. S. Hull Mfg. Co. Hand and Power Pump. 
Birdsborough Steel Die Belt Lacer No. 3563. 
Sprague Kelley Corn Silker and Cutter. (Mc- 
Intyre Type). 

Flynn & Emrich Hand Power Drop Solder Cutter 
Sinclair & Co. Straw Cutter. 

Double Action Pineapple Grater. (Boomer & 
Bochart Mfg. Co.). 

Sprague Tomato Washer. 

Sprague Tomato Scalder. 


Apply Box A112, The Canning Trade. 


One 
One 
One 


One 
One 
One 


One 
Qne 


For Sale—One 27 H. P. Upright Boiler, cheap. Guai- 
anteed in good condition ; good reason for selling. 


E M. CAULK, McDaniel, Md. 


For Sale—Two large closed top process kettles, 41 in. 

x 65 in., Shriver’s patent. Will hold about 1,100 No. 2 
cans. Also a few crates for same. Address 

GEORGE E. SILVER, Darlington, Md. 
For Sale—Two Monitor String Bean Fillers, first-class 
shape, $50. One Monitor String Bean Filler, used three 
seasons, $35. One Monitor String Bean Grader, good con- 
dition, $50. Two Grasshopper Tomato Scalders, used 
three seasons, good shape, $50 each. Address 

BOX A 120, care of The Canning Trade. 


For Sale—Two Knapp Labeling Machines, in excel- 
lent condition; practically good as new; one for No. 2 
cans, other for No. 3 cans. Price, $150 each. 

Address BOX A 121, 
Care of The Canning Trade. 


For Sale—Hawkins Capper and Wiper, Remington 
Scalder, capacity 35,000 cans a day; 5 H. P. Upright En- 
gine; all in good order. No reasonable cash offer refused. 
Apply BOX A 119, care of The Canning Traae. 


Machinery Wanted. 


Wanted—To buy one Hawkins capper and wiper. 
State price, condition and full particulars. Address, 


BOX A114, Care The Canning Trade. 


Wanted.—A good second-hand liquid filler for No. 
10 cans. Address, “BOX A-116,” 
Care “The Canning Trade.” 


WANTED—One Monitor or Huntley-Smith 4 shoe string 
Bean Grader. One Ulery Corn Recutting Machine. Give the 
length of time in use and state what condition they are in. 


THE SEARS & NICHOLS CO., 
Chillicothe, 0. 


Wanted Party With Capital. 


Wanted.—Party with about $2,000.00 for working 
capital, to operate a shrimp or prawn factory, located on 
South Atlantic Coast. A permanent business. Shrimp 
can be had the entire year. Capital can be doubled every 
month at present prices. Will give one-half of profits to 
right party. Bank references given. For further par- 
ticulars address BOX A110, 

Care Canning Trade. 


Factories For Sale. 


For Sale—Canning Factory consisting of two brick 
buildings (176x52 ft., half of building two stories) (100x35 
ft.), one cement building (50x27 ft.), barn (25x15 ft.), and 
about one acre of ground. The buildings are steam heated, 
electric lighted, equipped with two boilers, Atlas engine, 
two deep water wells and all machinery necessary for 
canning tomatoes; also contracts for about 100 acres of 
tomatoes. Located on Cleveland-St. Louis Division of 
Big 4 Railroad, about 25 miles from Indianapolis. Own- 
ers interested in other business. Will sell at xreat sacri- 

No. 1118 Meridian St., Anderson, Ivdiana. 
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THE Canning TRADE 


SITUATIONS WANTED. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and ‘okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


Wanted—Position as managing superintendent of fruit 
and vegetable factory. Steady, sober, reliable; fifteen years 
experience. Expert manager of Help. I also pack a Winter 
line, such as Pork and Beans, Red Kidney Beans, Kraut, 
Hominy, Catsup, Jellies, Jams, Tomato Mustard, etc. Address 
Box B 79, care The Canning Trade. 


WANTED—Position as processor and factory man; many 
years with J. S. Farren & Co., Baltimore. Joseph A. Stamm, 
156 North Kenwood Ave., Baltimore. 


Experienced Ketchup Maker wishes position with reliable 
canner of tomatoes. I am in position to manufacture and 
dispose of the entire output. Will work on salary or per- 
centage of profits. 

Apply Box B-91, care The Canning Trade. 


‘Wanted.—Position as Superintendent Processor by an ex- 
pert processor and engineer with 20 years’ experience in can- 
ning fruits and vegetables and syrups. Understands both 
sanitary and solder capping machines; can remodel old plant 
or build new one. Good manager of help, sober and can fur- 
nish good references as to ability and worth. Address 
“GARTMAN,” 
612 E. Grand River St., 


Clinton, Mo. 


HELP WANTED. 


WANTED—Man for season 1914, thoroughly comp 2tent to 
manage branch plant packing whole tomato pulp only in 5- 
gallon cans. Must be sober and industrious. Give references 
and salary expected. Address McMechen Preserving Co., 
Wheeling, W. Va. 


WANTED—An expert processor on blackberries. State 
experience and salary desired in first letter. Address Box B 
105, care The Canning Trade. 


WANTED—An experienced processor and superintendent, 
experienced on String Beans, Corn, Apples and Jellies. Would 
prefer a man who would like to interest himself with the 
company, which has an established and growing business, 
$3,000 to $5,000 required. Exceptional opportunity for man 
with ability to handle a factory. Reference required. Address 
Box B113, care The Canning Trade. 


~ Wanted.—Through corn and apple season a man familiar 
with canning machinery and experienced with sanitary closing 
machines. Address GEO. W. DEVILBISS, 


Stewartstown, Pa. 


Wanted.—Old established cannery requires experienced 
man thoroughly familiar with packing business; able to make 
occasional business trips; also superintend office when neces- 
sary. Apply BOX B 107, care The Canning Trade. 
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WANTED—Man to run Hawkins Capper during pea sea- 
References preferred. A. G. GENTZ, Lineboro, Md. 
Wanted—A competent and successful ‘ketchup maker. 
Good position for right man. Address with full particulars, 
BOX B101, care The Canning Trade. 


Wanted.—A good expert for the canning of fruits and 
vegetables. Apply to G. A. GIGAULT, 
Dept. of Agriculture, 
Quebec, Canada. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


President, F. A. ToRscH Vice-President, GkO. N. NUMSEN 
Treasurer, LEANDER LANGRALL Secretary, W. F. ASSAU 
COMMITTEES: 

Executive: Joun S.Grpss, Jr. E.C. WHITH ALBERT T. MYER 

Arbitration: JNO. R. BAINES HAMPTON STEFLE C, J, SCHENKEL 
FRANK A. CuRRY CHAS. G. SUMMERS, JR. 

Commerce: D.H. STEVENSON RuFus M. Grsss A. J. HUBBARD 

EK. F. THomas WILLIAM SILVER 

Legislation: Gro. N. NUMSEN PRESTON WEBSTER JoHN SCHALL 

LEROY M. LANGRALL W. E. RosBInson 


son. 


Claims: BENJ. HAMBURGER WM. A. WAGNER JAS. B. PLATT 
E. H. MILLER CLEMENT F. BUTTERFIELD 

Hospitality: T.J. MzEHAN' H. W. KREBS E, A. KERR 

Brokers: H. A. WAIDNER GRECHT 4H. FLEMING 


Chemist: CHas. GLASER 


IF YOU WANT | 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 


1 W. Main Street 
HADDONFIELD - ~ 


Counsel: GoRMAN H. EMORY 


N. J. 


F 


HULL'S 


PATENT 


125-127 East Falls Avenue 
BALTIMORE, MD. 


"Gasoline Burners, Fire Pots & Heaters 
Repairs Promptly Attended to 
CANNING HOUSE SUNDRIES 


4 
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88 CANNERS READY REMINDER UF 


WACHINERY ANB SUPPLIES USER IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
American Compressor & Pump Co., 


yee Ams Machine Co., Mt. Vernon, N. Y. 


. Hall Mfg. 
Sprague Canning Machinery Co., Chicago. 


Beoks om Canning, Preserving, Etc. 
“A Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning Trade, Baltimore, 
Md. 


How to Buy and Sell Canned Foods, $2.00; Ad- 
dress The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine See New York City. 
Sprague Canning Machinery Co., 

U. 8. Bottlers Machinery Co., Chicago. 
Jos. Haller Co., Pittsburgh. 


Boxes and Box Shooks. 

Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. Md. 
Boxing Machines. 

Fred H. Knapp Ce., Westminster, Md. 
Brokers. 


Crary Brokerage Co., Waukesha, Wis. 
Lee. Bro Cc. Gilbert Sr, Indianapolis, Ind. 
kerage Chicago. 


J. Paver Co. 
Pickrell- Craig Co., Louisville, Ky. 


Cans and Solaer Hemmed Unps. 

American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Atlantic Can Co., Baltimore. 

a Can Co., Syracuse, Chicago, Bal- 

more. 

Johnson-Morse Can Co., Wheeling, W. Va. 

Sanitary Can Co., _ he & 

Southern Can Co.. Baltimore. 


Making Machinery, Dies, Presses & Tools. 
(Crimpers, Seamers, etc.) 
Aveme Machine Co., Salem, N. J. 
W. Bliss Co. tea 
Maz Ams Machine Co., Vernon, N. Y. 
John R. Mitchell Co., ‘Battimore. 
Blaysman & Co., Baltimore. 
& Co., Baltimore. 
& J. A. Steward, Rutland, Vt. 
AS, Wold & Co., Chicago, Ill 


Oanmners’ Supplies. 

Ayars Machine Co., Salem, N. J. 

Brown-Boggs Co. ‘Hamilton, Ont. 

E. J. Judge, San Francisco. 

A. EK. Robins & +" Baltimore. 

Gee. B. Lockwood Co Philadelphia. 

Binclair Scott Co., Baitim 

Bprague Canning Co., Chicago. 
nry R. Stickney, Pertland. 


Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 
Souder Mfg. Co., Bridgeton, N. J. 


Capping Machines, Power Hand. 
Ayars Machine Co., Salem J. 
Handy Capper Mfg. Co., 
Max Ams Machine Co., Mt. Vernon, N. Y. 
A. K. & Co., Md. 
L.& J. A. 
Capping Steels. 
Geo. E. Lockwood Co. wy 
Handy Capper Mfg. €o., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
EB. Renneburg & Sons, Baltimore 
A. K. Robins & Co., Baltimore, Ma. 
Sinclair Scott Co., ‘Baltimore. 
Slaysman & Co., Baltim 
Sprague Canning Co., Chicage: 
& Co., Baltimore. 
Zastrow, Baltimore. 
Capping Clamp. 
Colbert Cang Machy, Co., Baltimore. 
Cateup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Binelair Scott Co, Baltimore. 
Sprague Canning Machinery Co., Chicage. 
U. S. Bottlers Machinery Co., Chicago. 
Jos. Haller Co., Pittsburg. 
Jos. Haller Co., Sheridanville, Pa. 
Cleaner and Cleanser. 
J. B. Ford Co.’s “‘Wyandotte”’-Wyandotte, Mick. 


Ww. L. nchmar, Haddonfield, N. J. 


Cernm Cookers, Fillers and Mixers. 
ars Machine Co., Sen, N. J. 
A. K. Robins & Co. Battimere, Ma. 
Sprague Canning Machinery Co., 
Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 
Fred H. Knapp, Westminster, Md. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N. Y. 
Sprasue Canning Mach. Co., Chicago. 
Copper Coils, Kettles, Etc. 
Hamilton Copper & Brass Works, Hamilton, O. 
Hoffman-Ahlers Co., Cincinnati-New York 


Cranes and Carrying Machines. 
A. KE. Robins & Co., Baltimore, Md. 
Sinclair Scott Co. ‘Baltimore. 
Sprague Canning Co., Chicage. 
Weller Mfg. Co., Chicago 
Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Disinfectant and De-Oderizer. 

Bannerman Chemical ©o., Syracuse, N. Y. 
Crates, Irom Process. ; 

Morral Bros., Morral, O. 

= Renneburg & Sons, Baltimore. cs 

prague Canning 0., cage. 
Geo W. Zastrow, Baltimore. 

Electric Machinery 

General Electric Co., Schenectady, N. Y. 


Engines, Bollers, Fittings, etc. 
B. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (St , Conti ). 
Aycrs Machine Co., Salem, 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Colbert Cang. Mcby. Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. EK. Robins & Co., Baltimore. 
‘annin, chinery Cvw., 
enry R. Stickney, Portland, Me. 
Fire Pots 
Lam Detreit, Mich. 
Hull Mtg. Co. 
Cc. M. Kemp Mfg. Co., Baltimore. 
B. Renneburg ‘Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
a R. Stickney, Portland, Me. 


Geo. BE. Lockwood Co., Philadeiphia 
Fruit Washing Machines 

Jos. Haller Co., Sheridanville, Pa. 
Gas Machines. 

©. M. Kemp Mfg. Co., Baltimore. 

Peninsula “F. P..’ Gas Machine Co., Betterton, Md. 
Glass-Lined Tanks. 

The Pfaudler Co., Rochester, N. Y. 


Insurance. 
Canners’ Exchange, Chic: 
(Lansing B. arner, Manager.) 
Kerosene Oil Systems. 
Clayton & Lambert, Detroit, Mich. 
J. 8S. Hull Mfg. Co., Baltimore. 
Kettles, Process and Jacketed. 
Hamilton Copper & Brass Works, Hamilton, Ohio. 
Hoffman-Ahlers Co., Cincinnati-New York. 
Geo. BE. Lockwood Co., Philadelphia. 
The Pfaudler Co., Rochester, N. Y, 


Edw. Reene burg & Sons, Baltimore 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Geo. W. Zastrow, "Baltimore. 


Labels. 
R. J. Kittredge & Co., Chicago. 


Labeling Machines. 
Browu-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Md. 
Morrail Bros., Morral, O. 


Lacquer. 
John G. Maiers’ Sons, Baitimere. 
Seely Bros.. Blaine. Wash 


Lacquering Machines. 
Seely Bros. Blaine, Wash. 


Nailing Machine. 
E. J. Judge, San Francisco, Cal. 


Oyster Machinery. 


rague Cannin 0., 
Paring Machines, Apple, ete. 

Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md 
E. J. Judge, San Francisco. 


Patent Atturneys. 
8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 


Brown-Boggs Co., Hamilton, Ont 
Huntley Mfg. Co., Silver Creek, N. ¥ 
Edw. Renneburg & Son, Baitimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 


Brown-Boggs Co.. Hamilton, Ont. 
I. N. White, Mt. Morris, N. Y 


Peeling Tables—Tomatoes 


Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Souder Mfg. Co., Bridgeton, N. J. 


Pineapple Machinery. 
E. J. Judge, San Francisco. 
B. J. Lewis, Middleport, N. Y. 
The John R. Mitchell Co., Baltimore 
Sinclair Co., Baltimore. 
S Co., “Baltimore. 
Geo. . Zastrow, Baltimore. 


Pulp Machines. 


Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 


U. S. Bottlers Supply Co., Chicago 


Salt. 
Colonial Salt Co., Akron, Ohio. 
Sanitary Cans. 
American Can Co., New York, Baltimere 


Chicago. 
Continental Can Co., Chicago, Syracuse, Bal- 
timore. 


Sanitery Can Co., New York City. 
(Indianapolis, 
Southern Can Co., Baltim 


L. & J. A. Steward, Rettent, ve. 


Sanitary Can Machinery. 
» W. Bliss Co., Brooklyn, N. Y. 
. J. Judge, San 
Vernon, N. ¥. 


AL Ams Machine Co. 
L & J. A. Steward Vt. 
Torris, Wold & Chicago. 


D. Landreth Seed Co., Bristol, 
Seed Co., Chicago. 


d Screens. 
Scott Co., Baitim 
Sprague Canning ‘eee Co., Chicage. 


Scalders, Tomato, etc. 
Ayars Machine Co., Salem N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, oO 
Edw. Renneburg & Son, Baltimore. 
A. K. Robins Ce., Baltimore. 
Sprague Canning Machinery Co., Chicage 


Solder and Metals. 
M. Lang Co, Portland, Me. 
Solder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
E. M. Lang Co., Portland, Me. 


. Torris, Wold & Co., Chicago. 


String Bean Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 
Creek, N. Y. 
BE. J Lewis, Middleport, N. 
Syrupers (Automatic) 
Colbert Cang. Mchy. Co., Baltimore 
E. J. Jndge, San Francisco 
Sprague Cang. Mchy. Co., Chicago 


Thermometers. 
Hohmann & Rochester. 


Wipers, Can. 
Ayars Machine Ce., Saiem, N. J. 
Bros., 


oO. 
Canning Machinery Co., Chicage 


Morral 
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THE Canning TRADE 


What Some Users Say: 


‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 
The Improved Lock and Lap Side Seam for Open Top Double 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


patent by making or using sanitary cans with 
lock and lap side seam. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters,: 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we’ll 
get it for you 

Cans, Shooks, 


Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 

Gas Machines 


for all purposes 


Correspondence Solicited 


Double 
Pineapple Grater 


MADE BY 


John R. Mitchell Co. 


Foot of Washington St. 


BALTIMORE, - MD. 
2 
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CONTINENTAL CAN Inc. 


BALTIMORE 


CHICAGO 


CANONSBURG, PA. NEW YORK SYRACUSE, N. Y- 


CONTINENTAL Double Seamer for closing Open 
Top (Sanitary) cans, showing conveyor system of auto- 
matically distributing the cans, equally, to TWO machines 
from ONE exhaust, as was demonstrated at the Baltimore 
Canners’ Convention. 

Interchangeable for any standard size cans. 


